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W. H. NICHOLLS & CO. 


Brokerss « + » 


42 R.ver St. 
FISK-KYLE Co. 








Chicago 





Meta bi akens ANNED GOODS 
aad BROKERS 


Gorrespondence Solicited 
42 River St., Chicago. 


J. K. ARMSBY CO. 


Wholesale... 
Brokerage and Commission 


ay Pacific Coast 
York 
Angeles 


Products 
42 River St., CHICAGO 
Luman R. Winc & Co. 
WHOLESALE 


COMMISSION MERCHANTS IN 


CANNED GOODS 


2-4 WABASH AvVE., CHICAGO 








Sam Baer é Co,, Chicago, Ills. 


Brokers, Canned Goods and Dried Fruits 


We Sell Goods at Market Values | 


Write us always when you have any 
surplus stocks. Room 47, 53 River St. 


WM. M. McKOWN 


Broker in 


Canned Goods 


and DRIED FRUITS 
LOUISVILLE, KY. 





EDWARD P. SILLS 


Packers’ Agent and Broker in 


@Ganned Goods... 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Livarel advances on Consignments. 


Emerson @ Hall 
Canned Goods and Dried Fruit 


BROKERS 


521 So. 13th St» Omaha, Neb. 
We Cover All Jobbing Points in Nebraska 


BAKERSMORGAN 
Canned Goods Brokers 
ABERDEEN, @ MARYLAND 


Our Specialties: Corn and Tomatoes 


T. J. O7BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fruits 





























42 RIVER ST., CHICAGO 


ANDREW WEBER COMPANY 


BROKERAGE, SHIPPING ano COMMISSION 
EXPORT IMPORT 
| Salmon, Fruit, Flour, Cheese, Lumber, Etc. 


302-303 Pacific Block, SEATTLE, U.S.A. 
CABLE ADDRESS “‘WEBRI”’ 








-MeManus-Heryer BrokerageGo. 


Grocery Brokers 


CANNED GOODS AND DRIED FRUIT 
KANSAS CITY, MO. 











LOUIS M. PARK COMPAny 
Established 1896 
Minneoplis Canned Goods 
Poleth Brokers 
Note.—We cover all jobbing points to 


these cities. No better equipped brokerage 
in the west. 


WILLIAM DUGDALE z= 


DUGDALE oan 09, 


BROKER » 


CANNED GOODS AND CANNERS’ SUPPLIES 


CORRESPONDENCE SOLICITED 


404 Majestic Building =: Indianapolis, ind 


HOOKE-FIELD C0. 


SAN FRANCISCO, CAL, 
Wholesale Commission and 


Eastern Corn and Peas a Specialty 


J. L. FLANNERY, JR. 


BROKER 
42 RiveR ST. - CHICAGO 


Griffith-Durney 
Company San Francisco 


Wholesale 
| Canned Goods Brokers 


_GETTYS & GILBERT, 
BPDKERS AND 
COMMISSION MERCHANTS 


| CANNED Goops, DRIED FRuiTs, 
SALMON, CALIFORNIA PRODUCTS 


| 806 SPRUCE ST., ST. LOUIS, MO. 









































F. Kessell G6 Company DALLAS 


Bokerage and Commission 
CANNED GOODS, FRUITS, PULPS 


OFFICES: 





Consignments received, and highest prices obtained. Correspondence 
invited from Canners with quotations on goods suitable for the United 


Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


MERCANTILE CO. 


BROKERS and MANUFACTURERS AGENTS 


We travel men. 
DALLAS, TEXAS 





Kingdom. Open for first-class Agencies. 


Bankers: London Joint Stock Bank, London, England 


7 and 8 Railway Approach 


London Bridge, London, S. E., England | 


AHRONS-SEIBERT CoO., LTD. 


NEW ORLEANS 


CANNED GOODS BROKERS 
Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


CORRESPONDENCE SOLICITED 


Sole Agents Green Heart Extract 
“TABASCO SAUCE” 








THE J.M. PAVER COMPANY 


CHICAGO, 53 River Street 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, Commercial Club Building 


# # 4 
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The Sprague-Hawkins 
Power Hoist and Conveyor 


Sold under the Sprague Canning Machinery Company’s guarantee of perfect 
satisfaction. Price complete, with 50 feet of track and cables, $300.00, f. o. b. 
cars Hoopeston, Illinois. For further information and catalogues, address 
Sprague Canning Machinery Company, 
Sole Owners and Manufacturers, CHICAGO, ILLINOIS 
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The Harris Patent Power Hoist and Carrying Machine 











Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 


F.0. B. cars Rome, N. Y. For Pte N 
further information and catalogue @ (at VS. 
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address 
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€.S. HARRIS COMPANY, Sole Owners ‘and Manufacturers, ROME, N. Y. 
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The Queen Anne Corn Cooker 
























This machine is not an experiment, it has proven its claim not only to the front rank, but to 

leadership—and rightly, too. There is no Cooker on the market possessing so many good 

features; simplicity, capacity, easy to clean, lightest running, removable stirer, etc. _Testi- 

monials for the asking. Get your orders in early to insure prompt delivery ; demands will be 

great for this machine. How about your other requirements for 1905?—none too early to take 
itup. Always something special in second hand machinery. 


H. COT TINGHAM, 


BALTIMORE, MD. 
















































The 
Stickney 


Bean Filler 
and Syruper 


Double or Single Line, Capacity 

1000 to 1500 per hour to the 

Line, according to size of bean, 
can or stud ks‘e. 


TESTIMONIALS: 


best pieces of machinery in 
our factory.’’ 
Enyria CAn’g Co., 
Elyria, Ohio 
. “The machine is a very 
—-\ == satisfactory one, clean. neat, 
=F and uniform in filling.” 
DICKINSON & Co., 








Special filling machines for all purposes, handling light | 


and heavy Syrups, Condensed [lilk, Baked Beans, Fats, 
Oils, Mustard, etc. in round or square cans or glass jars. 
New England Agent for 
Sprague Canning Machinery Co.’s full line 


THE CANNER AND DRIED FRUIT PACKER. 


‘‘We consider it one of the | 


Eureka, Ill. | 
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Vegetable, Frult and jlincé Meat 
CUTTERS 
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| 








Fastest 
Cutters 


in the 
World 


BUFFALO'S. LENT 
Simple 
Noiseless 





Used for making Picalli, Chili Sauce, Worcestershire 
and Cherry Sauces, Mince Meat, etc., etc. 


We also Manufacture Kraut Cutters 


John E. Smith’s Sons Co. 


BUFFALO, N. Y. 
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Henry R. Stickney, Portland, Maine | 


LINK-BEL 
PATENT PEELINGand TRANSFER TABLE 


built in any length for 75 to 200 peelers. also Hle- 
vators and Conveyors for handling green corn, 
husks, cobs. cans, crates, baskets, boxes, slops,etc. € 


LINK- BELT MACHINERY CO., CHICAGO, ILL. 














Opportunities _ 


© 4° . . | 
There are some very excellent opportunities for canning factories, 


preserving plants, etc., along the many lines of the 





...., and Chicago and Eastern Illinois Railroad 

Particularly good openings exist in the new sections of the South- 
west where the canning industry is undeveloped as yet. Induce- 
ments are offered to secure canning factories. 
| Send for a copy of our descriptive booklet entitled ‘‘Opportunities.” 


M. SCHULTER, Industrial Commissioner, 
lding, St. Louis, Missouri 


Frisco Bui 






















Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 


rowed Cutter, Corn Cookers, 

Canning Silkers and all 

Factory, Machines for 
I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 


Don’t Worry, 
ask me, I'll get 
it for you 


Climax Flux, 
“Lockwood” 
Gas Machines, 

Tools, Etc., Etc. 


Correspondence Solicited 
| The Buyer Must be Satisfied. 





My Motto: 
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This Illustrates the 
Most Perfect [Machine for 


Heading Round Cans 


This Crimper is of new and unequaled 
design. It is quickly adjustable to differ- 
ent diameters and lengths without 
change of parts. The crimping rings 
are only adjustable laterally and can 
not be put out of axial adjustment. 
Its capacity is without limit in speed. 





WE MANUFACTURE 


Seamers, Floaters, Testers, making a 
complete line of High-speed Fruit Can Diligent study of the Slitter prob- 
machines of unequaled design and con- | jem has made it possible for the in- 

struction. ventor of this machine to perfect it 
in every particular and it stands far 
e er in advance of all Slitters hereto- 
ate Catalog Mailed on Application fore offered. It is operated by a 

t is continuous in operation and almost i i 

noiseless. These machines are heading 130 e e a — ro ——— feed, re- 
condensed milk cans per minute, which is ceiving and discharge rolls and cut- 
much less than their capacity. The bot- Ica n us rla O ter shafts being perfectly timed by 
toms are Tagger’s tin, very difficult materi- . cut steel gears. Noslitter operated 


al to hanale in other heading machines. If by two belts can produce equal r 
e- 


oe of uniform size, no crimping is UTICA, N. 7. auike. 
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The Leiger Automatic Tin Can Tester 


MANUFACTURED 8Y ———"—"——_ 


The L. BENEDICT CO., 128-130 S. Clinton St., CHICAGO 


JAMES FRAKE, MANAGER 


This Tester works automatically. It stops if cans cease to go into Tester and 
starts when they commence to come down the run. It separates the bad cans 
trom the good, or in other words, it automatically throws out all bad cans, how- 
ever small the leakage cay be. It will test both round and square cans. 
The Tester requires no attendant and will run 30,000 a day, and it is im- 
possible to get a bad can among the good ones. The machine weighs less 
than 2,000 pounds, occupies 4x8 feet of floor space, and requires about 
one-half horse power to drive it. 




















JAS. G. GRIEM, Pres. JAC. C. SCHMIDT, Vice-Pres. ALFRED T. HIPKE, Sec. and Treas. 


NEW HOLSTEIN CANNING COMPANY 


PACKERS OF THE 


UNIFORM ano BUTTER LILY sBranpbs 
i PEAS AND CORN 

















NEW HOLSTEIN WISCONSIN 
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The Hammond Labeler 


FOR THE 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


MOST PERFECT LABELING 


WdiN 


























if you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 
If you did not see our Labeler let us send you some information concerning it. 





The Atlantic Machine Works 


WESTMINSTER, MARYLAND 


| 
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The AUTO- TIPPER 


Works Perfectly on 








All Cappers 








FULLY GUARANTEED 











Get Your Orders 
in EARLY, as we 
have to refuse late 
orders every year 








Daniel G. Trench & Co. CHICAGO SOLDER CO. 


General Agents 


42 River Street, Chicago, I11. Formerly Kester Elec. Mfg. Co. 44-56 N. Union St., CHICAGO, ILL. 
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Established 1875 A M.G. Madson, Pres. A Incorporated 1892 
A C.L. Kunz, V.-Pres. A C. Madson, Sec.and Treas. A 
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THE , 
M. G. MADSON |} 


SEED CO. 
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$ Office and Warehouse: MANITOWOC,WIS. | 
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$ Seed Farm and Green House: MADSON STATION, W. C. R. R. ‘ 
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| Scott’s Rotary Knife 
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Peach and Apple densi 


Manufactured by The Sinclair=Scott Co. 
Manufacturers of Canning House Machinery, ne MD. 















Newest Time Device for Processing | 
Made by JOHN T. STAFF, JR., Terre Haute, Ind. 
No More Undercooking, No [More Overcooking, 
No More Errors 
The Clock Will Tell You, and Keep You Right 


the hand on 
the dial to the 
number ot 
minutes the 
process calls 
for, and a min- 


time is up the 
bell rings. 


Dials made 
with 120 min- 
utes, 







Have placed 
orders with 
several of the 
largest pack- 
ers and would 
like to send 
them to every 
factory for 
trial, to be 
sent back if 
not entirely 
satisfactory. 





THE LATEST TIME 
DEVICE FOR 
PROCESSING, 





Simply turn | 


Only a Limited Number will be put out this Season, so Order Early | | 





ute before that | 









THE CHISHOLM-SCOTT Co. 


PEA HULLiING MACHINERY 





Baltimore Headquarters 
at office of the 
SINCLAIR-SCOTT CO., 
Wells and Patapsco Sts., 
Rear of 1800 Light St. 


Works: 
BUSPENSION BRIDGE, 


Niagara Falls, 
N. Y. 

























GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 




























































Conveying Machinery 





Belt Conveyors 
for all purposes, 
Barrel Elevators, 
Package Carriers, 
Spiral Conveyors, 
Elevator Buckets. 


Rope Transmission 
Appliances, 

Chain Belting, 

Sprocket Wheels, 

Friction Clutches, 

Shafting, Pulleys, Gearing. 








Webster Manufacturing Company 


1075-1097 West 15th Street, CHICAGO 


Power Transmitting, Elevating and | 


THE CANNER AND DRIED F\iT PACKER 











HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 


PRICES: { In barrels of about 240 lbs. - - 6c per Ib. 
———————_} In 50 and 100 Ib. packages - - 8c per lb. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - 37¢ per gallon 




















THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 

















“Books for Canners 





Chemistry of the Farm—By R. Warrington, 
F.C. S. 120 pages, 5x7 in. Cloth. $1.00. . 

Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7in. Cloth. $1.00. 

Silos, Ensilage and Silage—By Manly Miles, 
M.D., F. R. M. S. Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. 

Asparagus—By F. M. Hexamer. [Illustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett. A. W. 
Fulton, B. W. Snow, and other specialists. 
Iilustrated. Upwards ¥ 500 pages, 5x7 in. 


Cloth. $1.50. 


Manual of Corn pon A. D. Shamel. 


Illustrated. 5x7 in. 50 cts. 


Field Notes on Apple Culture—By Prof. L. 
Illustrated. 90 pages, 5x7 in. 


H. Bailey, Jr. 
Cloth. 75 cts. 












— 


Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist— By A. S. Fuller. 
Illustrated. 5x7in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 
150 pages. Cloth. 50 cts. 

Order through the CANNER, 22 Randolph St., Chicago 

CASH WITH ORDER 
































The Art of 


Canning and 





Preserving 












AS AN INDUSTRY 


By Dr. Jean Pacrette of Paris 


Formulas and Recipes Actually Used 
by the Author and Prominent Packers 


Price $5.00, Draft with Order 


In offering the canning trade this 
work we do so in the belief that 
it is the most complete and com- 
prehensive of all the text book on 
the art of canning. 


Send all 
orders to 














The CANNER 


22 Randolph Street, a 








Chicago, Illinois 
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CONVEYOR APPARATUS 


SCALE &WAGON DUMP HUSKING SHED 





(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 
Submit all your conveyor problems to us. We make estimates to fit each particular case, sending ex- 
pert to go over all details without charge. If you want the work done RIGHT, we are the people you are 
ooking for. 4, This department of our work is in charge of Mr. Otis B. Westcott, the well known Me- 

chanical Engineer and Expert in Conveyor Apparatus. 


Sprague Canning Machinery Company, Chicago, Illinois 
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To all Interested in Ganned Goods 


Gentlemen :— 

At the recent Canners’ Convention held at Columbus, Ohio, the undersigned were appointed a 
“Committee on Purity and the Promotion of Consumption of Canned Goods.” 

Our work is not supposed to end at recommending that extreme care be exercised in pack- 
ing, and that the present high standard of purity be maintained; but we are supposed to investigate, 
devise, recommend and, if possible, put into action work along such definite lines as may appear ad- 
visable and feasible. To this end we solicit the co-operation of the entire Canning Trade and of the 
distributing agencies, jobbers, brokers, etc., interested in our commodity, also of those whose busi- 
ness can in any way be benefited through the advancement of the interests of the Canners of America. 

Our suggestion is that all interested in this matter of the promotion of consumption of 
Canned Goods give serious thought to the subject, and submit their thoughts, schemes, suggestions, 
plans, experiences and recommendations to the undersigned, making this committee a sort of clearing 
house for the brain of the business, concentrated on this idea of expanding the consumption of Canned 
Goods. Every communication will receive our careful consideration and comment no matter how 
brief or how comprehensive it may be. 


Respectfully Submitted, 


DANIEL G. TRENCH, Chairman 
42 River Street, Chicago. 

W. R. Roacn, 

Cuas. S. Crary, 

Racpu B. Povk, 

Committee. 
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wat benefit can I derive from the sale 
of but ONE barrel of fluxP I want 


your flux business and I do MY part to de- 
serve it. There is nothing left undone to make 


tandard 
olderin 


lux, 


the best flux which it is possible to produce 
and I have the finest equipped factory in the 
world for the manufacture of this product. 
In the long run, you will find my flux the 
cheapest. Next week I’ll tell you another 
reason why you should use my flux. 








Manufactured by 


Marlou Chemical Company, Jersey Gity, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 














Bucklin's CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair -Scott Company, Baltimore, Maryland 


UNDER THE BUCKLIN PATENTS 


This is the Best Machine in use for making Tomato Pulp for Ketchup 
and for Preparing Pumpkin for Canning. 


It will reduce any fruit or vegetable to a fine pulp, and \dll ex- 
tract the pulp from tomato skins, leaving the pulp eutirely 
free from skins and seeds. 

In preparing pumpkin, this machine does all the work of peeling 
and sifting, and without any waste. 

It is rapid, continuous in action, and self-cleaning. 

The machine is substantially built of hardwood and steel, and 
will last as good as new for many years. 

Each machine is furnished with tight and loose pulleys, as shown 

; in cut, and one extra inside sieve. 

CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
per day. 

FLOOR SPACE—4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, Chicago 
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Lest there be some misunderstanding of the above matter, 
we desire to remind the trade that we have for several years 
furnished cans made from specially coated plates, carry- 
ing any weight of coating desired by our customers. 


Our Standard Cans are invariably made from the best Stan- 
dard Coke Plates that can be bought in the market and we 
believe them to be proper and satisfactory packages for most 
varieties of fruits and vegetables. 


Whenever the peculiar properties of the goods to be packed, 
or the preferences of our customers require a specially coat- 
ed plate, we are always ready to supply it at the actual ad- 
ditional cost to us of the material. 

We shall be pleased to quote special prices on any specifi- 
cations that may be submitted to us. 


Merchants’ Loan and Trust Bldg., Clark and Adams Sts., 


Chicago 
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American Can Co. 
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THE CANNER 


AND DRIED FRUIT PACKER 





with which is incorporated TRENCH’S CANNERS’ INDEX 




















PUBLISHED EVERY THURSDAY BY 





THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 











SUBSCRIPTION RATES 


United States and Canada, On€ year... 2.2... cscesecccccccescee seece $3.00 
i Ci SON ss cca dnewesns sesemneees. boiinasetes vdéoédamenbawe 5.00 

4 Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 











Don’t delay sending in that want ad.; take you only 
a minute to write one out. 
rn RR 
he tomato and corn canning seasons were not only 
not ended by a fall of killing frost, but there wasn’t 


as much as a frost scare from the day canning com- 
menced until it closed. 


The apple people have inaugurated a movement to 
have established a National Apple Day. It’s now in 


order for the canners to move for national tomato, 
corn, pea and pumpkin days. 





Publicity as a means of driving fraudulent food 
products from our markets is all right—if confined to 
guilty manufacturers and packers, which hasn’t al- 
ways been done in the past. 

n ne 

Peace conferences are getting fashionable among 
our New England friends. First we had the peace of 
Portsmouth, and now the sardine canners, who a short 
time ago were engaged in a merry war of price- cut- 
ting, have gotten together and arranged the peace of 
Eastport. 


nm RR’ 
Exports of canned vegetables from the United 
States during the eight months ended August, 1905, 
showed a fairly good increase over the same period of 
the previous year. The increase was to $386,751, as 
against $349,057 worth of canned vegetables exported 
from this country from January Ist to August 31, 
1904. 
RRR 
The Detroit “News” says that “Seventy-five per cent 
profit is what the Canadian canning factories expect to 
make this year. All over Ontario the big canneries 
are doing the largest business which they have ever 
done.” Large profits aren’t necessarily an accompani- 
ment of large business in the canning industry. Some- 
times it costs as much to pack goods as the goods will 
bring in the market. The cost of packing has, in fact, 
been known to exceed what the packers were able to 
get for their product. However, we wish our Cana- 
dian friends unlimited prosperity. 
Rn Re 
A large volume of business is being transacted 
throughout the country in the leading lines, and the 
general business situation is described as highly satis- 
factory. Bradstreet’s says of current trade condition 
that “While not so active as in recently preceding 
weeks, the volume of trade still exceeds expectations. 
Contributing to this are better reports from leading 
lines, necessitating reorders of seasonable goods, fall 
festivals, enlarging crop movement, and a continued 
immense turnover in industrial lines. Something like 
a downward swing in prices of agricultural products is 
in evidence this week, a result of the pressure of new 
large crops of fine quality, which augurs for lower 
prices of foodstuffs and cheaper cost of meat produc- 
tion in the coming winter.” Dun’s weekly report on 
trade in the Chicago district states that “The absence 
of speculative operations is conspicuous and is testi- 
mony to the healthy basis upon which current business 
progresses. Bank exchanges invariably reflect an ac- 
curate approximation of the city’s commercial activ- 
ity, and, despite high discount rates, it is noteworthy 
that the totals of both September and this week excel 
all previous corresponding periods.” 
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HEMMED CAPS 





TO THE CANNING TRADE: | 

We beg to announce that we have perfected our machinery for the manu- | 
facture of hemmed caps, and that we are now making and shipping the best 
hemmed cap on the market. It fits the groove of the cap hole perfectly and has 
enough solder on it to cap the can properly. 

It is, as you are probably aware, no easy matter to make a good hemmed 
cap, and like all new machinery ours required considerable effort and expénse to 
get it working properly. This, however, is all now behind us, and we appreciate 
the indulgence shown us by our friends during the early part of the season just | 
closed. 

We now have a hemmed cap capacity for making a strictly first-class 
hemmed cap, largely in excess of our can output, and we will always carry in 
stock a liberal suppl of both plain and hemmed caps, thus insuring to the 
packer his choice at all times. 

We would be very glad to send you free of cost, all charges prepaid, a 
sample lot of our hemmed caps that will fit any standard can. We only sell our 
hemmed caps in conjunction with our cans. 

When you are ready to talk cans for near by delivery or next season’s 
delivery give us a chance to figure with you. 

We have received a great many complimentary letters regarding the 
quality of cans we have made this season and we could easily fill a volume with 
testimonials of this character. You will take no chances whatever in using 
our cans. 

Awaiting your commands, we remain, 


Yours very truly, 
CONTINENTAL CAN COMPANY, 
THOMAS G. CRANWELL, President. 





























N RECENT years women of even comparative 
wealth have almost forgotten the “preserving 
season.” It used to be that more or less can- 
nine and preserving was done each year in 
every home kitchen, but not so to-day, because women 
of means have quit doing their own preserving and 





canning. ; 
A great many others cling to the old custom, or 


habit, but that kitchen canning is falling out of fashion 
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is evident to anybody who cares to look into the mat- 
ter, and in time all canned and preserved foods con- 
sumed in this country will bé factory products. There 
is no doubt about it; the drift is steadily in that di- 
rection ; it is in line with progress. 

Packers who put up quality and advertise their prod- 
ucts are hastening the day; those that turn out goods 
which lack merit retard the good work done by the 
former. 


Canned Goods and Cured Fruit Exports. 


HILE the government’s statistics of exports of 
domestic merchandise indicate, when ex- 
amined month by month, a slow growth in 
American foreign trade in canned and cured 
food, yet examination of the tabulated statements cov- 
ering quantities and values of the annual exporta- 
tions of these products from 1894 to 1904, inclusive, 
discloses the fact that there has been a steady expan- 
sion in the foreign demand for practically all articles 
coming under these two classifications. 

Taking, for instance, salmon, we exported a very 
much smaller quantity of canned salmon during the 
seven months ended July, 1905, than during the seven 
months ended July, 1904. Size of pack, market price 
and condition of stocks, as was the case in the years 
referred to, are, of course, a controlling influence on 
foreign, as well as domestic, demand; but, regardless 
of this, there has been a steady increase in exports of 
canned salmon from the United States during the last 
ten years. The value of the salmon shipped out of the 
United States in 1904 was approximately five times 
the value of that exported during the year 1894. In 
pounds, the increase was in about the same ratio. Ex- 
ports of canned salmon during the year 1894 totalled 
10,727,010 lbs., valued at $1,026,215, compared with 
exports in the year 1904 amounting to 55,924,278 lbs., 
valued at $5,224,598. The increase both in quantity 
and value, then, is seen to be approximately 500 per 
cent. 

Our export trade in canned vegetables has grown 
very slowly, yet it has grown, the expansion due in 
no part to advertising or other efforts of American 
packers to broaden the foreign demand for their prod- 
ucts. The total exports of canned vegetables from the 
United States in 1894 were valued at $255,857, and in 
1904 at $719,580. The figures may be regarded as 
insignificant when the great extent of the canning in- 
dustry in the United States and the limitless possibil- 
ities of foreign consumption are considered; and it 
may well be asked what would they now be if Amer- 
ican vegetable canners-had during the ten years from 
1894 to 1904 been co-operating in the work of promot- 
ing foreign trade? Notwithstanding the difficulties 
in the way of broadening this needed outlet, we believe 
that with properly directed effort it could have been 
done—we believe that it can still be done. 

The best customer the United States has for its 
canned vegetable products is the United Kingdom, 
which also takes more of our salmon, fruits and meats 
than any other country in the world. The quantities of 
these articles exported to our second best customer, 
Germany, are small compared to what Britain buys of 
us. As far as the American canning and fruit curing 
industries are concerned, the severance of our present 








happy relations with England would result disastrous- 
ly. Of the total of $719,580 worth of canned vege- 
tables sent out of the United States during the year 
1904 the United Kingdom took $253,563 worth, ap- 
proximately 35 per cent of the whole. The second 
largest purchaser of American canned vegetables was 
Canada, which in 1904 patronized us to the extent of 
$133,626 worth, divided as follows: Nova Scotia, New 
Brunswick, etc., $1,239; Quebec, Ontario, Manitoba, 
ete., $107,992; British Columbia, $19,509; New- 
foundland and Labrador, $4,886. In third place is 
British East Africa, which took $59,242 worth of the 
canned vegetable products of the United States in 
1904. In fifth position is British Australasia, to where 
we shipped in 1904 canned vegetables to the value of 
$24,653. The importance of the United Kingdom and 
the British colonies is very readily seen. The country 
holding fourth rank among the foreign buyers of 
American canned vegetables is Mexico, which in 1904 
bought $59,004 worth of these goods. 


In canned fruits the increase in our export trade in 
the ten years since 1894 amounts to about 400 per cent. 
We exported more of these goods in the years 1900 
and 1901 than in 1904, but the average for the ten 
years was a steady increase, as the value of our canned 
fruit exports for the year 1894 was only $660,723, 
compared with $2,637,020 worth shipped out of the 
United States in 1904, a gain which is gratifying in- 
deed. 

Exports of American pickles and sauces have in- 
creased until to-day they are a very respectable item 
in the long list of domestic products shipped abroad. 
The figures for 1904 showed a business valued at 


$785,076. Ten years earlier, in 1894, the total value of 
our export trade in pickles and sauces was but 
$190,248. 

Foreign demand for American cured fruits has 


grown amazingly in the last decade. Exportations of 
dried apples from the United States in 1894 were but 
2,846,645 lbs., valued at $168,054, compared with 48,- 
301,065 lbs., valued at $2,791,421, in. 1904. Exports of 
cured apricots in 1902, the first year of which we have 
been able to obtain a record, reached 1,928,367 Ibs., 
valued at $178,143, compared with 1904 exports 
amounting to 7,265,686 Ibs., valued at $608,511. Prune 
export trade has grown enormously. In 1808, the first 
vear of which we have a record, total exports of Amer- 
ican grown prunes were 15,940,791 lbs., valued at 
$1,021,888. In 1904 this trade had increased to 73,- 


146,214 Ibs., valued at $3,410,497. The quantity of 
prunes exported from the United States last year was 
larger in all probability than the total Pacific coast crop 


of 1905. 
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WHEELING, wW. VA., Oct. 3, 1905 


To the Canning Trade 


a 





Representatives of our large competitors have repeatedly stated 


















to the trade in the Central West that the Wheeling Can Company 
could not fulfill their contracts and furnish their customers promptly 
with all the Cans they would require, and in reply to these statements 
we desire to say that we have furnished promptly all Cans ordered by 


our customers, and during the packing season all cans ordered were 





shipped the same day the order reached us. We had a train load of 
the regular sizes of Cans on our siding for immediate shipment at all 
| times. We not only supplied our own regular trade with Cans prompt- 
ly, but from our surplus shipped several million Cans to the customers 
of our large competitors, who had been unable to secure the Cans re- 


quired to take care of their pack. 





For the season of 1906 we will have a largely increased capacity and 
greater storage facilities, and will be in a position to take care of and 
furnish promptly any contracts we may undertake, and we trust that - 
the trade will communicate with us and inquire into our facilities for 
furnishing them good Cans and making prompt shipment before placing 
their contract. 

Thanking the trade for their past patronage, we remain, 

Very truly, 
SALES AGENCY FOR INDIANA ano KENTUCKY \WHENILING CAN COMPAN . # 


301 MAJESTIC BUILDING, INDIANAPOLIS, IND. 


WILLIAM DUGDALE,SALES AGENT OLIVER J. JOHNSON, President 
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Tomatoes. 

Reports of shortage in the tomato pack have poured 
in upon us this week from every point of the compass. 
The estimates of the shrinkage in production as com- 
pared with 1904 vary with the packer and the locality, 
put practically without exception canners tell of fall- 
ing off in output and the reports received make certain 
4 heavy reduction in the general tomato pack of the 
country, which has ended, excepting that a few scat- 
tering canners here and there, including Baltimore, 
who continue to make short runs, the combined results 
of which will have no appreciable effect on the pack as 


a whole. 

Reports on the size of the packs made by city of 
Baltimore canners conflict, and those telling of heavy 
increases over last year’s output are viewed askance by 
some of the knowing ones. But leaving out Baltimore, 
the only large section on the American continent re- 
porting positively a considerably increased production 
isCanada. The Canadian tomato pack, which was still 
in progress at the time of our last advices, promises 
to be double that of 1904, when it was estimated that 
Canadian canners turned out close around 300,000 
cases, though that was about 100,000 cases less than 
they put up in the previous year. 

It is a striking fact that every important tomato 
canning state fell off heavily in its production in com- 
parison with 1904. There is not a single exception. 
New Jersey, Delaware, Virginia and Maryland, states 
turning out the bulk of the pack, all show large falling 
off. Of this group Maryland stands first in quantity 
of output. One of the best informed packers in Mary- 
land estimates the pack of that state, inclusive of Bal- 
timore, at 3,000,000 at the outside, which compares 
with 3,500,000 packed last year. New Jersey put up 
820,000 cases last year. Its 1905 pack is estimated at 
50 to 60 per cent of that quantity. Delaware’s record 
in 1904 was approximately 650,000 cases; the 1905 
Delaware pack is estimated at about half that. In 
1904 Virginia and West Virginia packed something 
like 490,000 cases. Virginia’s estimated pack this sea- 
son is less than 50 per cent of that quantity. Indiana, 
principal one among the western tomato packers, has 
a short pack as compared with the previous season. 
Indiana’s 1904 production was not far from 1,175,000 
cases. This vear’s output is estimated by packers at 
from 60 to 70 per cent of that. Missouri is another 
state showing a falling off. Colorado is another, and 
there are still others scattered over the map of the 
United States. 

Tomatoes aren’t canned to any extent in but two 
of the states on the other side of the Rocky Moun- 
tains, Utah and California, and the 1905 pack in both 
makes a rather poor showing alongside the figures for 
1904. In the latter year California packed in the 
neighborhood of 730,000 cases of tomatoes, and Utah 
about 375,000. This year California has suffered a 
very material reduction, while the crop in Utah has 
been almost a total failure. A Utah packer, who esti- 
mates that state’s pack last year at 350,000 cases, says, 
for instance, that the total this year will not exceed 
10,000 cases. As a result of this situation the far west 
will be more in evidence as a buyer of Eastern and 
Middle Western packed tomatoes during the winter 
and next spring than last year. California canners at 


the time our last advices were received were entirely 
withdrawn from the market, which is under Eastern 
prices, 244s being traded in between jobbers at 80c, 
gallons at $2.40. 

There is a good deal of speculation just now con- 
cerning the size of the 1905 pack of gallon tomatoes 
which have advanced proportionately more than No. 
3. All estimates are necessarily guesses, as the only 
thing certain in the situation is that the pack was much 
less than last year. A report from the East states 


“that it is estimated the pack of gallon tomatoes on the 


peninsula will be in the neighborhood of 200,000 cases 
less than the 1904 pack in that section of the country. 
It is impossible to tell the size of the Western pack. 
It is positively known to be extremely small, but noth- 
ing further can be said of it just now. The West is 
not a considerable packer of this vegetable in gallons. 

Conditions current in Maryland are commented on 
as follows in a report from Aberdeen: “The weakness 
in tomatoes referred to a week ago‘ has not been suc- 
cessful in drawing ‘blood from the turnip,’ and large 
sales at reduced prices which ordinarily follow after 
the market weakens have not been recorded. Quite to 
the contrary, large sales at full prices are reported, all 
because the attractive present prices do not put full 
standard tomatoes in empty cans. The season is over 
and stocks in packers’ hands are so light that, no mat- 
ter how attractive the price, they cannot accept orders 
without they have the right kind of stuff to ship. What- 
ever stocks may be owned or controlled by the syndi- 
cate, from all appearances are strongly held by strong 
hands, and there is little to indicate the possibility of 
their inability to realize their position and the situation 
as it exists. The undertone is exceedingly strong and, 
with light offerings, it looks as though higher quota- 
tions will be likely in the next few days.” 

Concerning the market in Baltimore, the following 
comment is made by one of the best posted authorities 
there: “Early this week demand for tomatoes was 
light, but as the week closes there is evidence of a re- 
newal of buying. The situation in Baltimore is prac- 
tically unchanged. Price of raw stock reached its 
highest point for the season this week. What few to- 
matoes came to Baltimore brought 90 to 95 cents per 
bushel. This stock is poor, and at this high price most 
of the Baltimore packers prefer to drop out. The re- 
sult is that only a few houses are working on tomatoes, 
and the season for 1905 may safely be said to be over; 
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in fact, the season has virtually been over in this sec- 
tion for several weeks. Despite the perfect weather we 
have had here for the last two or three weeks, which 
under ordinary circumstances would have meant that 
quite a few tomatoes would be put into cans, packers 
report that they have been able to get up only a very 
limited quantity. The tomatoes in many cases not be- 
ing on the vines, the favorable weather could not help 
matters along.” 
Corn. 


As to the size of the United States corn pack, that 
is still something of a mystery. Reports are both ways, 
some noting larger and others smaller production as 
compared with 1904. 
the balance and tell which one outweighs the other. 
The Canadian corn pack is larger than a year ago, 
when it was estimated at 300,000 cases. 

Conditions in the corn market aren’t improving, al- 
though despite the prevailing weakness there are hold- 
ers who count the heaviest consumption during the en- 
suing year ever experienced and are more or less 
strong believers in that values will sooner or later 
show improvement. These packers are holding their 
surplus, especially when it consists of goods of rather 
better quality than the average standard. So far as the 
consumption of corn is concerned, the situation leaves 
no room to doubt that it will be enormous. It is prac- 
tically certain to exceed the record of any year in the 
past. Conditions at any rate were never more favor- 
able for an immense consumption. Tomatoes and peas 
are both higher than for some time and corn is lower 
in about the same proportion; the difference between 
corn and tomatoes is sufficiently wide to attract the no- 
tice of the bulk of consumers of these articles and turn 
a large part of the demand to the cheaper one. 
Tomatoes— 

Buyers in Chicago are not yet in the market for to- 
matoes to any extent. The conviction is expressed 
that before a great while they wiil have to come in, but 
for the present they are not buying. Some have been 
sellers this past week. Sales of several thousand cases 
of western standard No. 3s were made during the 
week, partly by jobbers and in part by packers, to the 
syndicate, whose object in increasing its holdings is 
credited by some with being to prevent the develop- 
ment of weakness resulting from sales by packers in 
need of cash, and by others as being part of the syndi- 
cate’s intention to gain control of additional blocks of 
tomatoes for the sake of the profit which it is claimed 
it sees ahead. The syndicate probably knows its in- 
tentions better than anybody on the outside, but what- 


It isn’t an easy matter to strike, 
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ever its purpose, it has recently bought tomatoes in 
the local market, paying all the way, we are informed 
from goc to 95c per doz., f. o. b. factory. Western 
buyers have bought gallons this week on the basis of 
$3.25, f. o. b. Chicago. Advices on the New York 
market at the end of last week indicated that the fre. 
quency of rejections of tomatoes offered for standards 
and the hawking about of these goods was having a 
depressing effect, but reports this week indicate tha 
the market on tomatoes has since strengthened. ‘As jn 
the Chicago market, there is a good deal of talk in 
New York city concerning the syndicate’s operations 
The syndicate from all accounts has been buying there 
as well as here, probably on a larger scale than in 
Chicago. The support reported to have been given the 
New York market by members of the syndicate has 
lessened the disposition on jobbers’ part to make rejec- 
tions. Reports from Baltimore do not indicate any real 
change in the situation or- feeling there. 


Corn— 

Corn packers as a whole seem to be demoralized, 
It is useless to quote “the market,” for strictly speak- 
ing, there is none in Chicago. Corn is offered at all 
kinds of prices, and some of the canners seem as anxi- 
ous to rid themselves of their holdings as if they be- 
lieved the market, low as it is to-day, is destined to go 
still lower. These packers evidently believe there is 
no bottom to it, to judge by their ill-concealed anxiety 
to sell out at one might say almost any old price re- 
gardless of prospects or the cost of packing the goods, 
And apparently the jobbers are enjoying the spectacle 
presented to their gaze. At least they are not buying, 
but on the contrary sticking to their policy of standing 
pat, possibly waiting for a further slump. In New 
York the feeling on corn is weak, the same as it is in 
Chicago, and offerings there, consisting largely of me- 
dium and cheap qualities, are freely made. Corn also 
continues to be offered at very low prices in Baltimore. 
We hear of Harford county standard offered at 45¢, 
factory, standard shoe peg, 47%, factory; extra 
standard shoe peg at 50c, less discount, factory. Some 
Baltimore operators report a fair demand. Reverting 
to New York, an advice says that the pressure on the 
part of western packers to dispose of portions of their 


surplus weakens the feeling of State corn packers. 


Peas— 

The market on peas is in a very healthy, strong con- 
dition, and goods at cheap prices are extremely hard 
to find, owing to scarcity; sometimes they can’t be 
found at all. The jobbers are interested and business 
would be larger if grades at prices to suit buyers could 
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POPE TIN PLATE CO.. 


‘Pittsburg, Pa. | 























THE CANNER AND DRIED FRUIT PACKER. 



























i a Ft: ds are firm here. Cherries, black .............. 00 2.49 2.00 
eadily found. Sifteds and standar i 
ae bho own peas are holding them with perfect ree Lunie Muscat)...... 220 1.30 can 
confidence that they will get their prices. Lack of of- Peaches, yellow .-..-.++.+-. +. 2.40 1.70 1.40 
ferings at low prices also restricts business in the New Peaches, L. C.. dsesspoessoges 2.50 1.85 1.60 
‘ork market, where the interest of the jobbers appears __ Peaches, i. G suced.....2:.. 2.50 1.85 1.60 
te very much alive. In Baltimore reports state that ser ag WwW. a mest gs taeee re 7 = 
seconds peas have been practically cleaned up and that Pears, aor 3,00 2.25 2.00 
few standards are left. In California peas are strong, Plums: .................0003+ 1.75 1.25 1.00 
he association quoting at present none but extra fine 2% lb. 244 lb 2% lb. 2% lb. 
a 1 extra sifteds, at $1.25 and $1.10 per dozen ; St'n’ds. Secs. Water. Pie. 
sifteds anc fA > ae “Oo t APFiCOtS, .....000ccceeeeseees $1.00 $085 $080 $0.75 
respectively. Blackberries ............0%- 115 1.05 05 95 
iia Chereies, Ti: ASR 6... 600 50<e10 2.25 ae nae ea 
Appte ; , , agi be r Cherries, White ......s.c000 2.25 2.00 1.90 1.90 
A strong situation continues to prevail on gallon aP- Cherries, black.............. 175 1.60 1.50 1.50 
sles. The market here and at all other large jobbing Grapes, W. Muscat.......... ‘05 85 "Bo 
points remains very firm, with light offerings. Locally Nectarines ................. £26 oe ee 
standard gallon apples are from $2.50 to $2.55. A re- ha yellow ......+.000 - - ¢ _35@95 
port on the New York market notes quiet trading, with Peaches, L. C,, ‘sliced. ...... a ee ae he 
a scarcity in New York state gallons which are held at Peaches, W. H..........005 1.35 1.20 110 1.00 
$2.6 r dozen. Baltimore quotes gallon apples at Peaches, W. H., sliced...... 2 oe eee as 
92.50 =p Mapa 5 at 60c to ra 8 E Pears, Bartlett Ahi BRIA 1.65 5.20 . 120 .90@95 
$1.90 to $2.00, 35 * _. "gar aierEr .90 80 .70 70 
Fruits— Gal. Gal. Gal. Gal. 
A strong situation prevails on canned peaches, apri- , Ex. Std. Std. Water. Pie. 
f pcs : "i PRON a onc bcaecs eh exe $3.25 $3.00 $215 $2.00 
cots, and pears. The last named item is now held Seta... ..... 350 325 300 275 
very firmly in first hands. The California Fruit Can- Cherries, R. Ann......... s+. cae Se eae 
ners’ association announced during the week advances pea any ae see cecccece eons 4.00 
os <c: 214 lbs. extra * ema Ms OT ee ‘Sis aie 4.00 
as follows: Advance aye TSC; oe Be. sa # Grapes, W. Muscat....... 3.25 3.00 215 2,00 
lemon clings, 5c; standard ye OWS, 5¢ ON 2/2 pl€; I5C Peaches, yellow .......... 4-35 4.00 3.00 2.60@2.25 
on standard gallon yellow. In revising its quotations Peaches, L. C............. 5.00 425 3.25 275 
the association made slight reductions in some grades a ng he ae betes 500 4.25 «... 36o@2 
: : neil The eaches, eens 5.00 4.25 weiss 2. .25 
of plums. Some grades it cut out altogether. There Seu Dae i ta a See 


isa fair amount of interest displayed by jobbers in this 
territory. The market on all small fruits shows more 
strength. Blackberries are firm at an advance over 
the opening prices, and gooseberries and strawberries 
have both been marked up. Baltimore quotes black- 
berries now at 75c, gooseberries at 80c, strawberries at 
75c per dozen. Such lines as red cherries, raspberries 
and blueberries are unchanged, though quite firm. 
Stocks are generally light and, as regards Baltimore, a 
report from there says: “If it were generally known 
how light stocks of these goods are in Baltimore it 
would probably take but a short time to clean up the 
market entirely.” All gallon berries are very firm. 


Sweet Potatoes— 

No. 3 new pack Maryland sweet potatoes are offered 
at 70c per doz., f. o. b. peninsula. Baltimore goods 
are quoted at 7oc to 72%c per doz. A Baltimore con- 
cern offers new spinach at goc for 3s and $3.00 for 
gallon, f. o. b. 





Pumpkins— ‘ 

New standard No. 3 pumpkin, western, is obtainable 
as low as 50c per doz., f. o. b. factory. There is, of 
course, a range in quotations. New Western gallon 


pumpkin is held at from $1.75 to $1.85, f. o. b. factory. 
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Cherries (R. Ann) .......... 4,00 3.00 250 to operate their plants to full capacity. The following 
Cherries, white .............. 4.00 3.00 2.50 prices are quoted f. o. b. Baltimore: No. 1 extra lunch, 


















Yc; No. 2 extra lunch, $1.75; No. 1, 6 oz. selects, 


$1.25; No. 2, 12 oz. selects, $2.35; No. 1, 6 oz. extra 
selects, $1.50; No. 2, 12 oz. extra selects, $2.90; No. I, 
5 oz. standards, 75c; No. 2, 10 oz. standards, $1.50; 
No. 1, 5 oz. standards, tall cans, 75c; No. 2, 10 oz. 
standards, tall cans, $1.50; No. I, 4 oz. cove, 65c; No. 
2, 8 oz. cove, $1.30; No. 1, light weights, 40c; No. 2, 
light weights, 85c. 

Sardines— 

Peace has been restored among the sardine packers 
along the Maine coast and we hear that they have 
agreed upon the carrying out of their original agree- 
ment, which was for the general shutting down of the 
canneries on the first of next month. The tone of the 
market now is steadier and quotations on quarter-oils 
are on the basis of $2.00 per case, f. o. b. Eastport, for 
both drawn and keyless cans. Key-opening quarter- 
oils continue to be offered at $2.15 per case, f. o. b. 
The market on 34-mustards is unchanged. 

Salmon— 

The feature of the week in the salmon market is the 
advance of 10c a dozen on flats, 5c a dozen on talls 
and halves, Puget Sound sockeyes, by the principal 
holders, who have expressed a determination to carry 
over a certain percentage of the pack of 1905 rather 
than recede any from the opening quotations. The 
above advances were made on the pack of the Pacific 
American Fisheries Co., their prices on sockeyes be- 
ing raised to $1.40 for talls, $1.60 for flats, $1.05 for 
halves, taking immediate effect. Most of the other 
sockeye packers are practically sold up. Particulars 
concerning this advance are published elsewhere in 
this issue. The local market is steady as to prices. 
Buyers here appreciate the strong position occupied by 
sockeyes and have bought pretty freely. 
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Owing to the entry of the California Fruit Canners’ 
association as a factor in the seeded raisin business, 
buyers show more hesitation than ever about confirm- 
ing orders for new seeded. Outside competition had 
already named lower basis prices on 1905 crop seeded 
than the combine; then, when the association came for- 
ward as an additional competitor, it was natural that 
jobbers should hesitate, though sales previous to all 
this were small. The prices named on loose seeded by 
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the association are lower than the combine’s figures 
Yac per lb., or 7¥ac per tb. for choice, 734¢ for fancy 
in 1 lb. cartons, 6c for choice, and 6/4c for fancy jn 1 
oz. cartons. The fruit canners’ association is equipped 
to handle, it is asserted, a fair amount of business in 
seeded raisins, having secured the packing plant of J 
M. Seropian. ' 
Peaches— 

The market on peaches is steady, without new fea. 
ture of special import. There is not much business 
locally. Values are unchanged since last week. Coast 
advices indicate fair amount of inquiry for choice and 
standard grades. 

Apricots— 

Apricots continue firm, with light offerings, The 
market here is apparently somewhat stronger than 
a week ago, and advices from California note that the 
feeling there has also become a little firmer. The sity- 
ation on cured apricots is a strong one. 

Prunes-- 


Prunes hold steady in the Chicago market. Prices 
are unchanged since a week ago. The high level of 
values reported in this column last week continues. The 
large prune interests in California maintain firm views 
as to values. 

Apples— 

Apples are very strong in Chicago. Stocks here are 
closely cleaned up. Old strictly standard prime evapo- 
rated have been selling at 734c per lb, new at 8%¢, 
Spot chops are worth here 2c to 24%4c; spot waste is 
quoted at $1.50 to $1.65. Advices on the New York 
market note a few transactions in prime evaporated, 
new, at 7c per lb., for delivery in November. 
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Cans— 

Shipments of packers’ cans from factories to interior 
points are now very light. About the only lines for 
which more cans are needed are pumpkin and apples. 
We quote prices as follows, f. o. b. the maker’s plant: 

American Can company, No. Is, $10.00 per thou- 
sand ; No. 2s, $13.00; No. 21s, $16.50; No. 3s, $17.00, 
gallons, $42.50. 

Pig Tin-- 

The effort to advance prices is being continued, but 

it is a difficult proposition to work out in the face of 
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little or no buying, and as this condition is not likely 
to improve in the near future (a large percentage of 
the tinplate mills being shut down) we see no reason 
to look for any material advance in prices, regardless 
of what may be done in the foreign markets. The 
week commenced with an advance, which was not 
maintained with any degree of steadiness, and our lat- 
est advices show the market 30 to 40 points below last 
week’s figures, being about as follows for delivery 
fo. b. New York: 


Spot. Oct. Nov. 
5 ton lots.......--- $32.00 $32.00 $31.95 
OS re 32.10 32.10 32.00 


Tinplate— 

It is undoubtedly a new sensation to buyers to find 
prices once more a matter of negotiation with manufac- 
turers. That this is so is proved by the fact that the 
American Tinplate Co. to-day has no official prices, 
and it is a mere matter of individual judgment as to 
what figures orders can be placed at. 

There was a time when the American Tinplate Co. 
could have secured such a grip on the trade as to have 
prevented the erection of independent plants by legiti- 
mate means, but the opportunity was neglected (in 
fact, thrown away), and now, notwithstanding one- 
sided private board agreements, rebates and other 
“whip the devil round a stump” methods, material con- 
ditions are beginning to prevail, as is evidenced by the 
fact that the independent mills seem to be full of busi- 
ness, while the Trust is doing the “hustling.” Whether 
or not there is a satisfactory margin of profit in prices 
is hard to say, but the independents are not complain- 
ing in very loud tones, if at all. 

The market, after making due allowance for rebates 
and other “cheap” devices, seems to be about as fol- 
lows f. o. b. mill: 

BESSEMER STEEL COKES. 


SORE COT TR ex tis nose nss $3.50 
eye Ee | | re 3.35 
oo a eee 3.30 
SO me 8 ne 3.25 





Fear Effect of Poor Salmon. 

Dispatches from Seattle, Wash., state that cannery- 
men on the Fraser river and Puget Sound have discov- 
ered that the late run of salmon on the Fraser, which 
is regarded as the most unusual occurrence in the his- 
tory of fishing in the Fraser and Puget sound waters, 
are really a sockeye, although of an inferior grade to 
the first run. Men prominent in the industry fear that 
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unless the two classes are designated when the fish 
are placed on sale the sockeye salmon will be injured 
in all of the markets of the world. 

Fraser river canneries and at least seven of the 
Puget sound canneries have been packing the late run, 
and, as there has been no apparent abatement during 
the last few days, it is feared that a sufficient number 
of cases of the inferior sockeye salmon will be offered 
for sale to injure all of the season’s pack. 





Orem’s Latest. 


The following paragraph is quoted from the last 
weekly circular issued by the Booth Packing company, 
Baltimore, Md.: : 

““Le Roi est mort!’ Stately, dignified, as becometh 
a monarch, the last expiring breath of King Tomato 
is spent! No writhings or contortions, without a gasp 
or a struggle, the king lies down exclaiming ‘Resur- 
gan, and the lights burn blue! Anon comes the his- 
torian, his ‘eye in a fine phrensy rolling,’ in tearful 
page lamenting so short a reign, and then the statis- 
tician, enveloped in a maze of inexplicable, bewilder- 
ing figures, which availeth not. ‘Hic jacet’ the king!” 





Fire Damages Can Factory. 

Fire last week partly destroyed the American Can 
company’s factory building and tin-plate warehouse at 
Davenport, lowa. The loss was estimated at $175,000. 
The insurance carried under general form is $277,500. 
Figures covering the loss on insurance given out were: 
Insurance on factory building, $40,000; loss, 25 per 
cent ; on machinery in same, $75,000, loss 80 per cent ; 
stock and electrical apparatus, $66,000, total loss; on 
warehouse building, insurance $6,000, loss Io per cent; 
stock and electrical apparatus, $40,000, loss 25 per 
cent. Insurance to the amount of $208,500, placed with 
agencies through Weir & Meier; Davenport, as brok- 


ers. The damage will be repaired immediately. 





Personally Conducted to California Via Chicago Milwaukee & 
St. Paul Ry. 

Leave Union Passenger Station, Chicago, 10:25 
p. m., Tuesdays and Thursdays, for Los Angeles via 
Kansas City, Pueblo and Salt Lake City. Judson tour- 
ist car parties via the Chicago, Milwaukee & St. Paul 
Railway. A comfortable, inexpensive and enjoyable 
way of crossing the continent. Tickets for double 
berths, Chicago to California, $7. 

F. A. MILLER, 


General Passenger Agent, Chicago. 














E TR y - 


LA’ OD, 


THE CANNER AND DRIED FRUIT PACKER. 

















CORRESPONDENCE 











Canners Report on Size of Their 
Packs. 


PENNSYLVANIA. 
New Holland, , Oct. 6, 1905. 

Epiror CANNER: We beg to report Aa, this section as 
follows: Corn, about half the acreage of last year, with a 
fair yield; tomatoes, same acreage, but only 50 per cent of 
a crop, and considerable of that poor quality. The packing 
of these two articles is at an end excepting a few second 
grade tomatoes. We closed down on corn on Sept. 26th, 
which was eight days earlier than last year and four 
weeks earlier than 1903. We are all, without one exception, 
taking advantage of the big crop of apples. 


MUSSELMAN CANNING CO. 


NEW JERSEY. 
Salem, N. J., Oct. 7, 1905. 
Epiror CANNER: I have heard nothing trom upper pack- 
ing counties in this state, but in Salem and Cumberland coun- 
ties two-thirds of the tomatoes grown were shipped else- 
where, leaving their pack one-half of last year’s. 
OWEN L. JONES. 





DELAWARE, 


: Bridgeville, Del., Oct. 7, 1905. 
Epiror CANNER: Nearly all canning factories have closed 
down for 1905 pack of tomatoes and those still open are 
getting almost no stock to work on. My factory this week 
has done only as many as I have capacity to do in one and a 
half hours. It is not too early to estimate the 1905 pack, 
as it is now over. In Delaware the pack is not over 50 per 
cent of the 1904 pack. My own is less than 40 per cent of 


last year’s 
H. P. CANNON. 


UTAH. 
Kaysville, Utah, Oct. 6, 1905. 
Epiror CANNER: Tomatoes are almost an entire failure 
in Utah this season. In our opinion, 10,000 cases (No. 2%) 
will be the extreme limit; probably 5,000 cases would be 
nearer. The canners who have a few tomatoes will continue 
packing until about the 2oth, and then will not exceed our 
estimate. In comparison with 1904 pack, our tomatoes are 
as one to thirty-five, as follows: 1905, 10,000 cases; 1904, 


350,000 cases. 
KAYSVILLE CANNING CO. 





VIRGINIA, 


Farmville, Va., Oct. 5, 1905. 
Epitor CANNER: We finished packing tomatoes on Friday 
last; only ran one day last week, and one day the week 
previous. Our pack will be smaller than we thought four 
weeks ago. We expected 10,000 cases from the acreage we 


had out, but with only 3,000 cases we have closed for the 
season. 
PRINCE EDWARD CANNING Co. 


Fleet, Va., Oct. 4, 1905 
Epitor CANNER: Tomato packing in this section js Over 
and we have about one-fifth of a crop, as compared to Jast 
year. It is really what you may call a failure. 


HUFF BROs, 





TENNESSEE. 

Columbia, Tenn., Oct. 4, 1905, 
This is our first season. We had a 
small acreage, and, owing to the unfavorable weather for 
growth and cultivation, our tomato pack fell more than 50 
per cent short of what it should have been. Fully half the 
fruit rotted. Our pack to date is 3,500 cases. We may add 
150 to 200 cases to this next week, which will wind up the 
season for us. 


Epitor CANNER: 


COLUMBIA CANNING Co. 





KENTUCKY. 
Sebree, Ky., ‘Oct, 7, 1905. 
Epitor CANNER: The tomato pack is over in this county. 
There were no tomatoes packed in this section until this 
year. The pack here is short about 75 per cent of what it 


should have been. 
SEBREE CANNING CO, 
3owling Green, Ky., Oct. 6, 1905. 
In reply to your inquiry ‘of Oct. 5th, we 
about 35 per cent 


Epiror CANNER: 
estimate the tomato pack in our state at 
of the 1904 pack, and believe this is a liberal estimate. The 
season has practically closed. The quality has been bad and 
the yield light. It has certainly been a very discouraging sea- 
son to both canner and grower. It has been the most peculiar 
crop under my observation of 14 years’ experience. 

SOUTHERN CANNING CO, 





MISSOURI. 


Marshfield, Mo., Oct. 7, 1905. 
The tomato crop of Webster county is 
not over 20 per cent, as compared with 1904. The canning 
season closed with us two weeks ago. There will be no more 
tomatoes canned in this county this season. 
NELSON. 


i aS 


St. Louis, Mo., Oct. 7, 1905. 

Epitor CANNER: We have made a very thorough investiga- 
tion and find that, in our opinion, the pack of tomatoes in 
Missouri in 1905 will be not to exceed 35 per cent of the 
pack of the previous year. The packing in this state is prac- 
tically completed. Possibly there may be a total of 2,000 
cases more packed before frost kills the tomato vines, but 
that, in our opinion, will be a high estimate. 


GETTYS & GILBERT. 


Epitror CANNER: 





The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 


Our 


EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 
exactly what the label represents. 


Both brands are put up exclusively by us, and are strictly guaranteed to be 


Factories at MANITOWOC, WISCONSIN 
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Glasgow, Mo., Oct. 7, 1905. 
Eprror CANNER: We shut down to-day. We squeezed out 
1,600 cans for one half week’s picking. Our pack exceeds 
1904 pack by a few hundred cases. The pack in this 
(Howard) county is several thousand cases short, owing to 
the burning of the new Franklin cannery. As to the state at 


arge re cannot Say. 5 
— GLASGOW CANNING CO. 


Kansas City, Mo., Oct. 7, 1905. 

Eprtor CANNER: We believe the pack of tomatoes in Mis- 
souri is about one-third of what it was in 1904. Packing is 
now over, and very few tomatoes remain in packers’ hands 
unsold. There is a good inquiry, and we believe the purchase 
of 25,000 cases of Missouri tomatoes would require Missouri 
and Kansas jobbers to go into the Indiana and Maryland mar- 
ket for further supplies. We sell over half the tomatoes 


packed in Missouri. 
GOODLETT & BOLLES. 





INDIANA. 


Crothersville, Ind., Oct. 6, 1905. 
Eprror CANNER: We are not in a position to give any esti- 
mate of the tomato pack of this state compared with 1904. 
As for ourselves, our acreage was 40 per cent less than last 
vear and our pack 15 per cent greater. We expect to pack 

several hundred cases yet before we close for the season. 

CROTHERSVILLE CANNING CO. 

Muncie, Ind., Oct. 7, 1905. 
Eprtor CANNER: We estimate the tomato pack in Indiana 
to be 60 per cent of 1904. Some few tomatoes are still com- 
ing to our factory, and we are accepting them, but we would 
much rather close down, for the reason that it is very ex- 
pensive to pack in this haphazard way. Then, too, the raw 
stock is not good, and we are not packing more than 8 to 
10 cans to the bushel. We do not believe that we will pack 
any tomatoes after to-morrow, Oct. 8th, as but few of the 


growers have any tomatoes. 
TUHEY CANNING CO. 


Indianapolis, Ind., Oct. 6, 1905. 
Epitor CANNER: We are unable to give you any estimate 
of the tomato pack in this state, for the reason that we have 
not talked with over eight or ten packers, but will say that 
all of those we have talked to report their pack as being 
not over 60 to 80 per cent of last year, with the exception 
of Clay City, Ind., which has an increase, and ourselves. 
We will have an increase of ten to fifteen per cent over 
last year, as we are still packing in a very limited way at 
this factory. Our Bloomingdale factory has been through for 
a week and Martinsville will finish within two or three days. 

VAN CAMP PACKING COMPANY. 


Ladoga, Ind., Oct. 6, 1905. 
Epitor CANNER: We have packed to date 38 per cent of 
our total pack of tomatoes last year. We will probably get 
500 to 750 cases more packed if weather is good. Next week, 


as far as we know, will finish up the pack of tomatoes for 


1905. 
. LADOGA CANNING CO. 


Columbus, Ind., Oct. 9, 1905. 
Epiror CANNER: I have not been over the state to enable 
me to form an estimate of this year’s corn pack, but judging 
from my pack, I should say it has been about an average 
season. Pack was finished two weeks ago. 


PRESTON RIDER. 





MARYLAND. 


Baltimore, Oct. 7, 1905. 
Epitor CANNER: We estimate the tomato pack in our state 
this year at about two-thirds that of last year. 


W. W. BOYER & CO. 


Federalsburg, Md., Oct. 7, 1905. 
Epitor CANNER: The prospects are that the total pack of 
Maryland, including Baltimore city, will be in the neighbor- 
hood of 3 million cases. The pack is virtually over; some 
houses are still taking what comes, but doing practically noth- 


ing. 
H. B. MESSENGER. 


Baltimore, Oct. 7, 1905. 
Epitor CANNER: We are not in position to form any idea 
as to the pack of tomatoes in this state. The pack in Balti- 
more has been large, but has been materially cut short in the 
country districts: We believe the pack in Baltimore will be 
one million and a quarter cases. We are still packing mod- 
erately in Baltimore, but in the country packing is practically 


over. 
WM. NUMSEN & SONS, Inc. 


Princess Anne, Md., Oct. 5, 1905. 
Epitor CANNER: The pack is over. It ended even more 
suddenly and completely than anticipated. I understand there 
are quite a number of packers who not only have very few 
goods over and above their future sales, but some did not 
pack enough to fill their orders and have been in the market 
buying. Those who have been relying, buyers and packers 
alike, on the October packing will be woefully disappointed. 
The tomatoes are not on the vines and cannot get there. At 
present I cannot give an estimate of the pack in comparison 

with last year, but it will fall far short of it. 
C. M. DASHIELL. 





NEBRASKA. 


Beatrice, Neb., Oct. 3, 1905. 
Epitor CANNER: Our corn pack 20 per cent larger than 
last year; pack over the state will be about same as a year 
ago. 
Pumpkins in our section not over 50 per cent; apples nearly 


total failure. 
LANG CANNING & PRESERVING CO. 











HE most EFFICIENT and ECONOMICAL 

GAS PRODUCER on the market for 

CAPPERS, BRAZERS, FORGES and 
FIRE POTS. 














FOR FULL PARTICULARS ADDRESS 


THE GEO. D. GARLAND 
Gas Machine and Supply Co. 


46 S. CLINTON ST., CHICAGO, ILL. 














MINNESOTA. 
Cockato, Minn., Oct. 7, 1905. 

Epitor CANNER: From information we have, all the can- 
ning factories of this state have closed for the season. We 
closed Sept. 23d. We had a very successful run. The corn 
pack of this state is somewhat smaller than last year, several 
factories not being in operation. There are, however, some 
new ones started, which packed a few goods. There will 
probably be some more new factories started next season. If 
the price of corn should go to 25¢ per case, it would make 
no difference to the enterprising factory promoter, who is in 
the country “seeking for whom he may devour.” 


COCKATO CANNING CO. 





OHIO. 


Circleville, Ohio, Oct. 7, 1905. 

Epitor CANNER: Based on the most reliable information 
obtainable, the corn pack in this territory for the season of 
1905 was not any larger in number of cases than that of 1904, 
but in quality it was superior. The packing season closed 
generally about the 25th of September. In our own case we 
packed only two-thirds (2/3) as much as in 1904, but a very 
much superior quality. We believe, owing to the short pack 
of tomatoes and consequent high price for same and low price 
for corn, that the consumption of the latter during the com- 
ing winter and the following spring will be vastly increased 


over that of any former years. 
C. E. SEARS & CO. 





ILLINOIS 
Freeport, Ill., Oct. 7, 1905. 

We have no means of knowing the size 
of the pack in this state. We would not care to put ourselves 
on record as to a guess. We have heard directly from only 
a few—two or three factories—and two of these packed less 
than last year; the others we cannot speak of positively as 
to the size of the pack compared with last year. 


KEENE CANNING CO. 


Epitor CANNER: 





IOWA. 


Monticello, Ia., Oct. 7, 1905. | 
Epiror CANNER: Corn canning is over for this year. Esti- 


mate a small increase over last year’s pack. 
MONTICELLO CANNING CO. 


Vinton, Iowa, Oct. 7, 1905. 
Eprtor CANNER: We have closed the season’s pack at all 
our plants, with output somewhat in excess of 1904. From 
best information obtainable, the pack of the state seems to be 
a little larger generally than a year ago. 
IOWA CANNING COMPANY. 
Rockwell City, Iowa, Oct. 7, 1905. 
Eprtor CANNER: From the best information we can obtain, 
the corn pack of the state of Iowa this year will fall short of 
the 1904 pack. The corn ripened up very rapidly, which 
shortened the season very materially with us. We hear of 
one factory having five hundred acres left in the field on 
account of corn becoming too hard to can. We suffered some 
from this cause ourselves. The work of canning was closed 
throughout the state two weeks ago. 


ROCKWELL CANNING CO. 





NEW YORK. 
Canastota, N. Y., Oct. 9, 1905. 
Epitor CANNER: Corn packing has ended in this state, 
with probably a small increase over last year, but not as much 
as was anticipated during the packing season, as there was 
quite an acreage of uncontracted corn offered, which the 
packers in this section refused to handle; consequently, the 
amount packed was somewhat reduced by their action on the 


uncontracted acreage. 
F. F. HUBBARD. 


Utica, N. Y., Oct. 4, 1905. 

Epiror CANNER: Corn packing is practically over in New 
York state. A few packers are finishing the first few days 
of this week. The pack will be somewhat less than in 1904. 
With a good many packers it is decidedly less, and consid- 
erably below half what should have been packed from the 
acreage grown. In other sections of the state a full yield 
has been secured. My estimate for the entire state is a little 
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under 70 per cent of the normal pack fr 
planted. 
S. F 


Le Roy, N. Y., Oct. 9, 1905 
Epitor CANNER: We have completed our corn pack ra ' 
find that we are short of last season several] thousand aaa 
From what information we have received, we think that the 
pack in this state will not be as large as 1904 and that - 
work on corn is generally ended. me 
LE ROY CANNING co 


’m the acreage 


SHERMAN. 





CANADA, 


Ingersoll, Ont., Canada, Oct. 7 1905 
Eprtor CANNER: We think the crop and pack of tomatoes 
from 75 to 100 per cent ahead of last year. Our factory will 
close Wednesday next. We do not pack corn. ; 
INGERSOLL CANNING & PRESERVING co 


Hamilton, Ont., Oct. 6, 1905 
Epiror CANNER: We beg to say that the pack of corn and 
tomatoes in Canada is not yet finished and we are unable 
to give definite figures. The pack of both lines will be in 
excess of last year. We will be able to give full parcticulars 


about Oct. 20th. 
CANADIAN CANNERS, Limited. 


Picton, Ont., Oct. 3, 1905. 
Eprtor CANNER: We think the tomato pack will be about 
double that of last year in Canada. We are still packing and 
have no doubt but what we will continue for another ten days 
THE OLD HOMESTEAD CANNING CO. 





BALTIMORE, 
Syndicate Credited with Supporting Tomato Market. Will the 
Syndicate be as Successful in Unloading as in Buying? 
Still a Little Packing Going on in Baltimore. 
Continues Weak. 


Baltimore, Md., Oct. 9, 1905. 

Epitor CANNER: During the first half of last week it looked 
very much as though I would have to report in this letter a 
slightly weaker tomato market, for there did seem to be an 
easing off from the prices at which the previous week closed. 
This slight weakness, however, soon disappeared and the 
market was very strong again during the last half of the 
week. It closed particularly strong on Saturday. Dame 
Rumor has it that the so-called syndicate stepped into the 
breach and absorbed the goods that were being offered at con- 
cessions, and thus caused prices to stiffen up again. If the 
syndicate is strong enough to do this there is no doubt at all 
but what a very high tomato market is going to be in evi- 
dence during the winter and spring. The slight weakness that 
displayed itself early last week was doubtless brought about 
by the fact that such delightful weather was prevailing all 
over this section, and buyérs could not get away from the idea 
that this weather would bring on a large late crop of toma- 
toes. 

There is no doubt but what the warm weather is having 
the effect of ripening every tomato on the vine, but the trouble 
seems to be that there are very few green tomatoes left, and 
so there are very few to ripen up. In normal seasons the to- 
mato packing ends leaving a whole lot of green tomatoes on 
the vine, but this year they are not there, so that even if 
frost held off until Christmas time it would not have very 
much effect on the aggregate pack. 

The men who are working this syndicate seem to be well 
posted about crop conditions, and they have not only the 
nerve but the money to step into the breach and immediately 
any slight weakening of the market displays itself the decline 
is at once checked. If these men manage to unload with the 
same skill that they displayed when buying there will be no 
decline in the market before 1906 packing season opens. There 
will be some risk to the syndicate, however, when the unload- 
ing does commence. It is one thing to “corner” and another 
thing entirely to distribute. Sometimes buyers have some- 
thing to say about the prices that they will pay when the dis- 
tributing time comes. In other words, unless the stock of 
tomatoes on hand is smaller than will be required between 
now and next season there is a risk to the syndicate holdings 
in case the jobbers hold off buying until they absolutely need 
the goods and then only buy in a hand-to-mouth way. 
Reports as to the quantity held by the syndicate vary greatly. 


Corn 

















id now by those who claim-to know that, counting 1904 
It 1s * Id by the syndicate with those they have bought out 
goods 4? kine, that fully 2,000,000 cases are controlled in 
of oh ? rsonally, I am of the opinion that the amount 
this sal i a correct, and I am also of the opinion that 
he syndicate ng enough to swing this deal its own way, 
ay at there will be no weakening when the unloading time 
an . PP have fem wn of a good many deals made to control 
comes, ine market during the years that I have been acquaint- 
the oe the canning business, but I have never seen any deal 
ed wi e same nerve and skill that this has been, 


engineered with the 








sor have I known any time when the actions of a tomato 
( e bi a . 
oiiesse were so favored by weather conditions as this has 
been. 


There is still a little packing going on in Baltimore, but 
raw tomatoes have been bringing as high as 95c per bushel. 
A f largest houses, however, could use up 


Any one of our her ree 
ery tomato tha t has been coming to this market during the 
lst week The. pack is now entirely over in the country. 


When the statistics for this season are being compiled it is 
most likely that it will develop that Baltimore has packed a 
larger proportion of tomatoes than any other part of the 
country, but the shortage on the Peninsula and New Jersey, 
Virginia, will be fully 50 to 60 per cent. Proofs 

in every p oe Nearly every country packer 
has cans on hand and many a them did not take all the cans 
away from the can m 1akers that they had bought. Now, this 
is in spite of the fact that very few of them bought as many 


as they expected to need. 





as well as in 
of this are con 


Then again, nearly all the Baltimore can makers report a 
very unsatisfac tory year, and most of them have both tinplate 
and cans left on hand. There was no time during the tomato 


packing season wl hen there was even a slight flurry for cans, 
which in itself is a certain proof that the tomato crop was 
short. The tomato market closed on Saturday very firm at the 
same figures that prevailed on the Saturday previous, and in- 
dications point to advances during this week. 

The corn market continues to ‘show considerable weakness, 
and at the same time there seems to be no doubt but what 
the aggregate pack is much lower than that of 1904. There 
are many good bargains being picked up in corn and there are 
still some more that can be had. I believe, however, that the 
bottom has been about reached and that we shall see a higher 
market very shortly. 

The demand for cheap peas continues and there are very 
few seconds and standards left. Bargains in sifteds are also 
being absorbed by knowing buyers, and every indication points 
toa bare market before the new season opens in Ig 

There has been considerable excitement in the small fruit 
market during the last week, particularly strawberries, black- 
berries and gooseberries. No. 2 standard strawberries are 
new 7Oc per dozen, blackbe rries are Soc per dozen, and goose- 
berries 8sc per dozen. Further advances are likely. The other 
small fruits, such as cherries, raspberries and blueberries, are 
getting firmer and they will surely take on a considerable ad- 
yance in the near future. 

Our city packers are now working on spinach, pears, sweet 
potatoes and sauer kraut. The demand for all these lines is 
very good at the following prices 

No. 3 spinach at 85c to goc per dozen. 

No. 3 pears at 80c to goc per dozen (according to syrup). 

No. 3 sweet potatoes at 75c per dozen. 

No. 3 sauer kraut 65c¢ per dozen. 

People are beginning to talk about the close of lake and rail 
navigation, and buyers are taking time by the forelock and se- 
curing all the desirable bargains they can, to be shipped be- 
fore the lakes close. This means very active business on all 
lines for the next month. TARTA 


PORTLAND. 
Increase in Estimate of Surplus Corn in Maine- 
to Temptation and Make Rejections on Ground of Qual- 


Buyers Yield 


ity. Few Offerings of Gallon Apples. Confusion 
in Sardine Market. 
Portland, Me., Oct. 9, 1905. 

Epttror CANNER: In my last week’s letter I gave my im- 
pressions in regard to the size of the surplus packing of Maine 
corn, both fancy and standard, saying that it would be perhaps 
in the vicinity of one hundred thousand cases and possibly 
more. It will be more—perhaps one hundred and fifty thou- 
sand cases. One thing sure I want the reader of this article 
to note and to be careful not to put it down as a fact, and it 
is this: This is a guess and not a census. To express it 


after the manner of Ex- President Cleveland, this is a theory, 
There is enough to go around. 


but may not be a fact. 
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been told, and I think it is true, that part of the 
surplus is caused by the failure of certain buyers to accept 
corn that is beyond all question fancy. They assume the 


I have 


position held at one time by the late “Boss” Tweed: “What 
are you going to do about it?” Well, after a while, the 
people and the courts did something about it. 

I can readily see wherein a wrong impression as to the 
size of the pack produced much of this trouble, and the 
yellow journals of commerce fanned the flame. The season 
has been one of the best in point of quality, yet in the face 
and eyes of this some contracts have, so to speak, been torn 
to shreds. Those who revile the grangers for not fulfilling 
their tomato contracts can tell of others. As the result of 
this condition, before there has been a chance for expresses 
to deliver samples, some buyers are inviting trouble. This 
is the supreme test of mercantile honor, for there are many 
temptations abroad this year, and some, not all, will yield. 
How few remember when the test was the other way, and 
the packers had the loss. 

Now, there is a peculiar condition this season, which is 
remarkable in that the standard grades of corn are about 
fancy. One of the results is that but little of the former 
is offered. I suppose that quotations should be in order, but 
as qualities and opinions now vary much, let me say that 
there is a range from 65c for “do-overs” up to 95c for 
fancy. “You pays your money and you takes your choice.” 
The mz arket price lies between these extremes. Such figures 
are as “clear as mud,” but they actually represent conditions. 

It is a good time to buy. 

Gallon apples are not freely offered. Nominally, gallons 
are quotable at $2.25, delivered as far as Boston. 

The sardine market seems to be in confusion. Many that 
were here to- day are gone to-morrow. The $2.00 price just 
established is nominal to-day so far as quarter-oils are re- 
garded. Some look, naturally, for a $2.50, or higher, price. 
Why not? 

Blueback mackerel are quoted at 6oc, 
Portland. 


as a rule, f. o. b. 


INDEX. 


SAN FRANCISCO. 
Prices Withdrawn. Light 
Gallon Pie 


in California. 
Peaches on the Coast. 
The Situation on Dried 


Short Tomato Pack 
Supply of Canned 

Peeled Particularly Short. 
Fruits. 


San Francisco, Cal., Oct. 6, 1905. 

Epitor CANNER: We have been having ideal weather for 
packing tomatoes; absolutely no rain whatever up to the pres- 
ent date and the outlook to-day is for continued clear weather. 
Canners are rushing their packs, as probabilities are when it 
starts to rain there will be little or no further opportunity. 
The vines were pretty badly knocked out by the hot spell in 
July, and the growth was severely retarded by the cool 
weather of August and September, so they are in poor bear- 
ing condition. Many canners who had hoped to pack toma- 
toes are unable to operate at all. Walden & Co., Geyser- 
ville, who usually pack twelve or eighteen thousand cases, 
report no tomatoes at all in their vicinity, and they will not 
turn a wheel. There is a shortage also in the southern end 
of the Sonoma Valley. In other sections of the state the 
same condition prevails, and as a result the pack of tomatoes 
will be exceedingly short. Prices have all been withdrawn 
and packers are waiting to get thtir early orders filled before 
taking further business. Two small packers have notified 
customers they will deliver but 60 per cent on contracts. A 
few cars. have been called for from the territories, the price 
being 77/2@8oc, f. o. b., for standard No. 2% tomatoes. 

Some of the canners are now offering to furnish a few 
peaches in assorted cars. The stock, however, is extremely 
light and will, with any kind of a demand, soon be used up. 
Gallon pie peeled pe aches are particularly short, also No. 2% 
water frees. Low-grade apricots have been selling pretty 
cheaply, but the stock is now running down and prices are 
stiffening. Gallon pies are now very short and are holding 
at $2.15@2.20. Cherries are pretty well cleaned up. A few 
Oregon cherries are offering to canners who are short, but 
they are very poor in quality compared with our California 
stock. 

There is nothing new to report in dried fruits. Apricots 
are closely cleaned up on low grades. There are still some 
high grades in the hands of both the packers and the grow- 
ers, but not any considerable quantity. Low-grade peaches 
are also closely cleaned up. The strong condition of the 
market induced a number of the growers to dry salways, so 
there are still peaches to offer. Packers’ ideas are quite firm 
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on this fruit, as there is not sufficient to last any considerable 
length of time. 

The growers who have sold their prunes have nearly all 
delivered to the packing houses, and as most packers have 
sold for October delivery, the warehouses are pretty well filled 
up. There are no buyers in the field at the present time, but 
growers are not at all anxious and expect to be offered a 
3M%c bag basis when October shipments have been completed. 

Most canners are just beginning to make their shipments, 
as the season practically concluded on fruits about a week 
since. As the bulk of the prunes are sold ‘for October de- 
livery, and as raisin shipments will begin to go forward in 
a couple of weeks, it will mean serious difficulty, owing to 
extreme shortage of rolling stock in this state. Eastern 
roads report an insufficiency of cars to handle the local busi- 
ness along their lines. While there is considerable trans- 
continental business moving west, there is not more than 25 
per cent of the required cars coming to the coast. Applica- 
tions have been made for the roads to ship empties, but they 
are unable to do so, and from now on shipments of all classes 
of fruits will be considerably delayed. 

CAL. 


OMAHA. 

Iowa and Nebraska Corn Pack Estimated Same as Last Year. 
Doesn’t Believe Quality of This Year’s Pack Superior to 
1904 Corn. Present Market on Standard Quality 
Too Low. 


Omaha, Neb., Oct. 7, 1905. 

Epitor CANNER: Corn packing in the states of Iowa and 
Nebraska for the season of 1905 is completed. So far as has 
actually come under your correspondent’s observation, the 
pack about the same as 1904 in quantity. With some fac- 
tories the amount put in the tin was slightly less than last 
season; others a few thousand cases more, but in the aggre- 
gate very close to last year. The size of the pack at one 
time bid fair to exceed last season’s pack by a good margin. 
This, however, was cut short by the advent of exceedingly 
hot weather, ripening the corn all at once. We know of con- 
siderable corn tendered canners which the latter were unable 
to handle, and for which they will pay the contract price, 
preferring to do so rather than put up hard corn. 

Your correspondent has been interested in various state- 
ments appearing in the CANNER AND Driep FRuit PACKER 
to the effect that the quality of the packing of 1905 exceeds 
that of 1904, etc. These repeated statements, being somewhat 
contrary to the actual conditions obtaining in some of our 
sections, have caused us to investigate more carefully than 
usual whether our deductions in regard to this feature are 
correct or not. It is our belief that the general quality of 
the pack is not as good as that of last season. We have 
visited a number of factories and have cut samples from 
others. With a few exceptions, the conditions which obtained 
at the time of packing are reflected in the finished article. 
The corn packing began much later than usual and was soon 
over. As a rule, it ripened faster than packers could suc- 
cessfully handle it. 

We know of arrangements being made for a hot water 
heating system to be immediately installed in one plant where 
the corn is of high grade and whose owner believes that the 
pendulum of prices will before long begin to swing the other 
way—at least by springtime, when houses who specialize on 
good corn may be looking for something reasonable. It is our 
belief that the present market on strictly standard corn is too 
low. Pacific coast reports sales of several blocks of good 
quality Indiana corn at 42%c. We are also advised that some 
Wisconsin corn sold recently at 37%4c is described as “pretty 
good at that,” referring, we presume, to quality. We think 
western buyers consider present values offer good induce- 


ments for speculative purposes. 
EMERSON & HALL. 


SEATTLE 

Heavy Shipment of Salmon Being Made from Pacific Coast 

Canneries. Seattle Gains as Shipping Point. Shipments 

of New Red Alaska Light. Southern Jobbers Incline 
Toward Cheaper Grades. 

cad Seattle, Wash., Oct. 7, 1905. 
Epitor CANNER: ‘This is the season following the great 
market activity in salmon when there is_a lull in sales but 
when the real deliveries are being made. Just at present there 
are great amounts of salmon being shipped by the cannerymen 
from Alaska, Puget Sound, the Fraser river, Northern British 


Columbia and the Columbia river districts. Hundreg 

thousands of cases are on their way either by train of aan 
ship from the Pacific coast to various points in the East Mid. 
dle West and Europe, where they will be delivered into the 
hands of the jobbers for sale. A great portion of the salmon 
is shipped from Seattle, although until this year, owing ‘to rs 
headquarters of the Alaska Packers’ Association being jn San 
Francisco, more than half the Pacific coast production has tes 
shipped from that point. This year it will be about an rae 
break between Puget Sound and San Francisco, Puget Senet 
if anything, having a little the best of it-owing to the fact 
that not only will a goodly portion of the Alaska pack be 
shipped from ‘Seattle, but also the enormous pack. of: sock. 
eye salmon. Vancouver, also, will be a point from which 
many hundreds of thousands of cases will be shipped. The 
shipments at present include all grades but chums, Ship- 
ments of Red Alaska salmon of the new pack are very light 
and there are practically no shipments as yet of chums. 

The chums or pink salmon were sold unusually early this 
year. Jobbers showed an inclination to buy cheaper grades of 
salmon early, good orders coming from the South for pinks 
As a rule, according to Brady & Co., Seattle brokers, yery 
few chums are shipped before October or November. This 
year buyers have been trying for some reason or other to rush 
shipments, believing that because they bought chums before 
they bought the earlier grades, such as sockeyes and red 
Alaskas, that they should get delivery on them first. They 
have been in the habit of buying the other grades first, and 
because they have changed their sequence, they do not under- 
stand why the packer cannot change his. But the packer 
must pack the fish as they come. 

Brady & Co. say that the jobbers seem to be interested this 
year in holding up the price of sockeyes and are using them 
as a leader to go with Columbia river chinooks. using the red 
Alaskas as an every day seller. However that may be, the 
prices are being well maintained on this grade of salmon, and 
while jobbers: seemed inclined to remonstrate at first against 
the high price, they seem to have come to a realization finally 
that the packers were in position to maintain it and that the 
wise thing to do was to accept the inevitable and make the 
best of existing conditions. Then, too, it is probable that they 
were somewhat mollified by the concessions on Alaska red 
salmon, brought about by the action of the Alaska Packers’ 
Association. SOCKEYE. 





NEW YORK. 
Report on Quanity of Sockeye Salmon Unsold Received with 
Conditions in New York Market. Lobsters and 
Opening Prices on Shrimp. Tomatoes, 
Corn Fruits- Etc. 


New York, Oct. 9, 1905. 

Epitor CANNER: The announcement of an advance in the 
price of sockeye salmon was not unexpected here, but the 
assertion that out of a total pack of 760,000 cases but 250,000 
cases remained unsold was received with some surprise and 
probabiy with some reservation on the part of a good many 
in the trade. However, the advance in prices would appear 
to indicate that the statement is substantially correct, but it 
was not expected at this time. There is a good jobbing 
interest in sockeye flats and halves and it is stated that 
packers are refusing to fill orders for these grades unless 
the orders also include a fair proportion of talls. Quotations 
from first hands on the spot are entirely nominal. Arrivals 
are said to be going into the hands of jobbers very freely. 
There is a firmer feeling in chinook, with halves quoted at 
$1.07%@110. But few are available at $1.05 in fancy pack- 
ing. Flats are scarce. There is a fair supply of talls and 
sales are reported at $1.85 here. The red Alaska market 1s 
steady and demand fair, with prices quoted $1.02/%2@1.05 
here. Pink is firmer and offerings are light. Spot prices 
are: Columbia river 1-pound flats, $1.85; talls, $1.70; halves, 
$1.05; sockeye 1-pound talls, $1.50@1.55; flats, $1.65@1.70; 
halves, $1.13%4@1.15; Alaska red talls, $1.00@1.05; Cohoes 
talls, 97%c@$1.00; flats, $1.15@1.17%. : 

The sardine market is easy and dull after the reduction 
announced by the leading packing interest. Offerings of 
quarter-oils are freely made at $1.90@1.95, f. o. b. factory. 
There is no change to report in three-quarter mustards. 
Spot prices are: Domestic quarters in oil, $2.10@z.15; three- 
quarter mustards, $2.10@2.15; three-quarter, spiced, $2.40@ 
2 


4 


Surprise. 
Oysters. 


-45. : 
Lobster is firm, but sales are relatively small. Spot prices 
are: I-pound flat, $3.50@3.60; 14-pound flats, $1.85@2.05; 
picnic talls, $2.30@2.40. 

Packers’ representatives report a good demand for oysters 
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to the West. Opening prices on Savannah, 
are as follows, f. o. b. factory: Standard 
light-weight 1s, Y2-ounce, 40C; standard Is, 3-ounce, 60c; 
No. I, 4rounce, 70; No. 1, 5-ounce, 75c; No. 2, 8-ounce, 
$1.30; No. 2, 10-ounce, $1.40. Spot prices are: 4-ounce, 
Ra! /@8sc; 10-ounce, $1.65@1.70; 5-ounce, go@g5c; 8-ounce, 


$1.50@1.55. 
Opening 


for shipments t 
Ga, packed stock 


prices on shrimp have been named as follows : 
1s, 85; 114-pounds, $1.70. This market is quite, with spot 
prices : 4s, 95¢@$1.20; 114-pound, $1.90@2.00; 2-pound, $2.10. 
In the tomato market some: weakness developed through 
rejections; yet buyers are loath to turn down arrivals, for 
fear they will not be able to get anything as good. At the 
same time they are tree to say that in numerous instances 
the goods delivered are not up to agreement nor contract. 
Much of it is due to the fact that the year has been so poor, 
and frequently packers could not obtain fresh fruit of the 
right quality, no matter what they did. To-day the feeling 
is stronger. For full standard Maryland 3s the market is 
quoted at osc and upward, regular terms, f. 0. b. factory. 
So-called standards are freely offered at go@g2rc, with even 
lower quotations possible in some instances. Gallons are 
Some business is reported in full standard Delaware 


irm. z 7 
' New Jersey 3s are selling at 


stock at $3.00, f. o. b. factory. 


g5c and up on full standards, f. 0. b. factory. Spot prices 
are: Maryland 2s, 72%4@75c; off standard, 671%4c; Maryland 
standard 3s, 95c@$1.00; off standard, 87%@goc; Maryland 
gallons, $2.90@3.00; New Jersey 3s, 97'%2@$1.00; gallons, 
$3.00. 

A better interest has developed in corn, with sales of 
New York state standards at 65c delivered here. Some 
state packers declare that they will not deliver more than 60 
per cent of an average. Maine corn is offered at 90@95c, 
f. o. b. Portland. Spot prices are: New York state, 60@65c; 
southern Maine style, 57%4@6oc; western, 55c; Maine stand- 
ard, 97%4c@$1. 10. 

State Bartlett pears will be short this season. This short- 
age was increased by sales to Pacific coast packers to help 
them out in their shortage difficulties. Prices have advanced 
10 per cent over opening quotations. 

Blueberries are firmer, especially gallons, which are quoted 
at $4.75 delivered. Packers sold short and are finding it 
difficult to cover sales. Spot prices are: Maine gallons, $5.00 
@5.50; southern gallons, $4.75@4.87™%. 

Gallon apples are reported firm and sales are being made 
in small quantities only, owing to probable shortage. Spot 
prices are: New York state gallons, $2.50@z.75; Maryland 
gallons, $2.00@2.60; standard 3s, 75@8oc. HARLEM. 
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CANNED GOODS NOTES 
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ILLINOIS 
The Rossville Canning Co. has been operating its factory 
on peaches. 
The managers of the Watseka, Ill., canning factory have 
had under consideration the canning of pumpkin this fall. 


The Dickinson Co., we hear, will pack a considerable quan- 
tity of pumpkin this fall at its factory at Eureka. 





INDIANA 


Pumpkin will be packed this fall at the canning factory at 
Wabash, Ind., according to a recent report. 

A report from Edinburg states that the factory there may 
make a run on pumpkin and pork and beans some time during 
the fall. 

The Peru Canning Co., which was a new plant this season, 
has closed down on corn. It is reported that this factory will 
add tomatoes and peas to its products next season. 





MICHIGAN. 


The Traverse City, Mich., canning factory had more or less 
trouble during the corn season on account of the scarcity of 
help. 

The following item is reprinted from the Detroit Free 
Press of Oct. 4th: “A first dividend was declared in the 
case of the Marlette Canning Co., of Marquette, Mich.; before 
Referee Davock yesterday. A second and final dividend will 
be declared January 6, 1906.” 


A dispatch from Ypsilanti, Mich., of recent date, said: 
“One of the factories in this city which is enjoying a suc- 
cessful season after a period of inactivity is that of the 
Ypsilanti Canning Co. Organized several years ago as a 
co-operative concern, it enjoyed one prosperous year, and 
then fell into innocuous desuetude. This year the plant, 
which is well equipped with machinery for canning corn 
and tomatoes, and special machines for other work, was 
leased by Eugene Millen, of Toledo, who has done a big 
business with every indication of success.” 


NEW YORK 


The Fort Stanwix Canning Co., Rome, N. Y., is putting 
up pumpkin. The Lee Canning Co. is shipping pumpkin 
from around Rome to its factory at Hamilton, N. Y. 


The Burt Olney Canning Co., Oneida and Albion, N. Y., 
has had more or less trouble this season to obtain sufficient 
help. A recent report from Oneida stated that tomatoes were 
being shipped there in large quantities from around Albion, 
where the crop was better. Pumpkin and squash are now 
being packed. 


WISCONSIN 


The canning factory at Fort Atkinson, Wis., recently sus- 
pended operations on corn for this season. 


A report from Seymour, Wis., says that the canning factory 
there, which was erected and equipped at a cost of approxi- 
mately $10,000, has been sold to C. F. Ploeger for $2,500. 





IOWA 


According to the Cedar Rapids, Ia., Record, the canning 
factory there has closed down after one of the most suc- 
cessful seasons in its history. 


The Rockwell City Canning Co. closed down some time 
ago on its corn pack after a run of about five weeks. M. F. 
Kelley was superintendent at the Rockwell City plant this 
year. 





OHIO 


A report from Gypsum, O., says that the canning factory 
at that place put up a good quality of tomatoes this season. 
Farmers hauled tomatoes to the canneries from points eight 
miles distant. 





PENNSYLVANIA. 


The Elverson Canning Co., Elverson, Pa., is putting up 
apples. A large pack is expected to be made. 


Apples are being packed at the canning factory at Hum- 
melstown. The crop in that section is reported to be very 
good this year. 


WASHINGTON 


A report from Monrovia, Cal., notes that the managers of 
the Baldwin ranch near there have been canning grapes 
at the packing house at Arcadia. 


Advices from Bellingham, Wash., say that shippers are 
dissatisfied, owing to inability of the Pacific Coast Steamship 
Co. to handle outgoing business from that point. The Nook- 
sack Canning Co. is among the concerns handicapped by this 
position. 





The Overland Limited to California in Less Than Three Days. 


The Overland Limited, leaves Union Passenger Sta- 
tion, Chicago, 6:05 p. m., every day. Route—Chicago, 
Milwaukee & St. Paul Railway, Union Pacific and 
Southern Pacific. Less than three days Chicago to 
San Francisco via Omaha. Descriptive folder free. 

F. A. MILLER, 
General Passenger Agent, Chicago. 








J FRUIT NOTES fi 


Reports from most states throughout the country indicate 
a very good yield of pears this season. 

Arkansas, Tennessee, Kentucky, Missouri, Illinois, Indiana, 
and Michigan all report very poor apple crops. 

















Evaporators have been buying apples in orchards through- 
out Wayne county, N. Y., at 30c to 35c¢ per bushel. 


According to a report from George Fox, Cooksville, Ont., 
Canada, the apple crop in that section is only about 60 to 
70 per cent of the 1905 crop. 

Reports to the Department of Commerce and Labor from 
United States consuls state that the apple crop of France is 
smaller than the average. 


A report from Ganesvoort, Saratoga county, N. Y., says 
that the apple crop in that vicinity is short, but that pears 
are more plentiful than for a number of years. 


The apple crop in the neighborhood of Clarkson, Monroe 
county, N. Y., is estimated at from a third to a fourth the 
size of the 1904 crop. Peaches and plums-are a good yield. 


Reports from orchardists in various parts of West Virginia 
indicate that the season’s apple crop in that state is poor, 
except in the Panhandle, where the crop is now being picked. 

Apple buyers in orchard districts in southern Missouri 
and northern Arkansas are paying from $2.00 to $3.50 per 
barrel, packed and delivered, f. o. b. Fancy fruit is bringing 
more than this. 

Apples are scarce around Stillwater, Saratoga county, N. 
Y., this year. Plums and grapes are a good crop there. 
The same conditions are noted in advices from Webster, 
Monroe county, N. Y. 


Reports from growers in St. Lawrence county, N. Y., in- 
dicate that the yield of apples is the smallest for several 
years past. The crop is also light in the neighborhood of 
Martville, Cayuga county, N. Y 


The apple crop around Peru, Clinton county, N. Y., is 
only about 33% per cent of the size of last year’s crop. 
Growers report that they are paying over $3.00 per barrel for 
some varieties. 

Reports to the American Agriculturist from Dawn, Lamb- 
ton county, and from Kingsmill, Elgin county, Ont., Canada, 
note a disappointing yield of apples. The former locality 
reports scarcity. 


Lawrence & Co., Boston, Mass., reporting on apples, say: 
“Our European advices show that the British apple crop is 
below the average. Generally the European yield promises 
light, but there should be a good demand for United States 


apples abroad, providing prices are anywhere within the 
reach of buyers.” 
According to the American Agriculturist, a Boston ex- 


porter reports recent consignments of apples from this coun- 
try to the United Kingdom gave returns of $2.50 to $4.25 
per barrel. Shipments from the United States and Canada 
for the week ended September 16th were 44,800 barrels, 
against 63,000 barrels for the same week last year. 


J. L. Flannery, Jr., & Co., brokers in canned goods and 
cured fruits, at 42 River street, Chicago, are showing samples of 
1905 crop dried peaches and apricots packed by Griffin & Skel- 
ley at Dinuba, Cal. This fruit is very fine. The Moorpark 
apricots’ are beautiful in color, large, and of delicious flavor. 
A box of yellow Crawford peaches, opened in the presence 
of THe CANNER’s representative, disclosed exceptionally fine 
quality. These goods are all hand-packed for fancy trade. 
They come in beautifully laced twenty-five-pound boxes, and 
evoke the admiration and praise of all to whom they are 
shown. 


$33.00 to Pacific Coast—Chicago, Milwaukee & St. Paul Ry. 
$33, Chicago to San Francisco, Los Angeles, Port- 
land, Seattle, Tacoma, and many other points on the 
Pacific coast. Every day until October 31. Double 
berth in tourist sleeper, $7. Descriptive folder free. 


Choice of routes via the Chicago, Milwaukee & St. 
F. A. MILLER, 


General Passenger Agent, Chicago. 


Paul Railway. 
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Use of Lye in Peeling Peaches, 


Considerable interest has been manifested jp th 
statements concerning the lye process of peeling Cali. 
fornia peaches, published in the New York “Commer 
cial” last week. The recent rejections of new pack 
California peaches by New York city jobbers were 
credited with being due to their discovery that this 
process was in use on the coast in removing the skin 
from the fruit. 

These rejections, the Commercial said, have 
“brought to light what is alleged in some quarters 
to be a serious condition due to the innovation of a 
new labor-saving process used by some packers in the 
preparation of the product. The rejections were made 
by several of the leading jobbers, out of deliveries re. 
cently received, and on the score that the fruit was 
not in quality up to the standard called for in the con- 
tracts. The fruit, it is stated, showed evidence of im- 
perfect condition, the result of the ‘lye process’ used 
in peeling the peaches. 

“This process, it is stated, is used by several pack- 
on the coast, and consists of spraying a solution of 
upon the fruit, which eats away the peel and saves 
the cost of labor incident to hand-peeling. After pass- 
ing through the first stage, the fruit is cleaned me- 
chanically, and, those who favor the process says, is 
none the worse for the operation. r 

“The fact, however, that samples drawn from the 
packs of several packers by jobbers here on recent 
deliveries show the presence of lye or other ‘biting 
acid’ is taken as an indication that the process is im- 
perfect. One jobber, who rejected a carload, said the 
fruit he sampled was so strongly impregnated with lye 
as to cause a sharp biting of the tongue. This, he ob- 
served, would not have a very beneficial effect on the 
stomach of the eonsumer. A good deal of interest is 
centered in the development along the line of rejections 
as deliveries come forward. The agitation is being 
helped along by packers who still use the hand-peeling 
process. 

It is not denied that some of the California canners 
use lye for removing the skins from peaches, but they 
maintain that it is absolutely harmless, when properly 
done, a contention which is supported by the follow- 
ing from the August bulletin of the California state 
board of health: 

“It was stated that the California Fruit Canners’ As- 
sociation, at San Jose, was using this process, and fear 
expressed that it was deleterious to health. A rep- 
resentative of the state board of health visited the can- 
nery and examined the methods used. The fruit is im- 
mersed in the hot lye and quickly passed into pure cold 
water, which is constantly changing and quickly 
washes away any alkali. The process is entirely clean- 
ly, the fruit not being handled as it must be when 
peeled by hand, and we had no hesitation in saying we 
believed it entirely healthful. However, we took two 
cans of fruit—one marked No. 38, the other No. 4, one 
peeled by hand, the other by the lye—and sent them 
to the state laboratory for examination. The follow- 
ing is the report: 

“Neither can showed alkaline juice. The acidity of 
can No. 38 was 0.32 per cent, calculated in terms ot 
sulfuric acid, while can No. 4 was 0.39 per cent. These 
figures are only very slightly below, if at all below, 
the acidity of a ripe peach. We have data for the 
acidity of some ripe peaches which show 0.5 per cent, 
which is very little higher than that shown in No. 4. 
There is nothing harmful in any way in these peaches.’ 
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The above would seem to be pretty conclusive evi- 
fence of the harmlessness of the lye peeling process. 
So far as we know, there has never been any objection 
0 lye hominy on the part of jobbers, consumers, food 
officials or anybody else. 


“Deacon” Tilghman Celebrates Seventieth Birthday. 


“Deacon” W. J. Tilghman, Chicago canned goods 
broker, celebrated his seventieth birthday last Friday. 
the deacon appeared on the street clad in a frock coat, 
beneath which gleaned a vest of dazzling whiteness, a 
shining silk hat towering over all, and thus faultlessly 
attired visited the brokers and buyers offices and re- 
ceived their hearty congratulations on his anniversary. 
In making the rounds in the grocery district the 
deacon tripped along as lightly as if but half that num- 
her instead of the full biblical allotment of three score 
vears and ten had passed him by, for the deacon carries 
his years far better than do most men of equal age. 








W. J, (Deacon) Tilghman. 


Deacon Tilghman is one of the veterans of the 
canned goods business, and there are few in the trade 
either in the East or West who do not possess his ac- 
quaintance. Mr. Tilghman, to use his own words, was 
“brought up in the canned goods business,” commenc- 
ing early in the fifties of the last century. From 1854 
to 1858 he made cans and did capping for Thomas 
Kensett & Co. and E. C. Thomas & Sons, who were 
among the earliest packers in Baltimore, where later 
the deacon became a considerable factor. Mr. Tilgh- 
man says he received as high as $3.00 per hundred for 
making cans and 50 cents a hundred for hand capping. 
The tin was cut with hand shears, and the workmen 
performed the labor of soldering the seams together. 

Speaking of conditions in the canning industry forty 
years ago, Mr. Tilghman says that war-time prices 
were fabulous as compared with current values. 
“Think, for instance,” said the veteran, “of No. 3 to- 
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matoes selling readily in large lots at $3.25 per dozen, 
at the factory. Peas, No. 2s, sold for $5.00 per dozen ; 
strawberries for $5.00; pineapple brought $5.00; 
peaches, No. 3s, $5.00 to $6.00, according to the quality. 

“During the gold excitement of the early fifties E. 
C. Thomas & Sons packed oysters largely for the 
California trade, selling them readily at $9.00 to $9.50 
a dozen cans, the same goods which are to-day selling 
for $1.40 to $1.50 a dozen, a reduction, for which ma- 
chinery is responsible, amounting to, roughly, 600 per 
cent. 

“In my early days tomatoes were all packed by hand. 
The modern fillers, which work so rapidly, filling the 
cans with the speed of lightning, performing their 
function so faultlessly, were not thought of. Now 
they are a necessity, the same as the viner and the 
separator, or cappers, blanchers, labelers, etc. The up- 
to-date packer must have his plant equipped with these 
wonderful mechanisms. Without them he cannot suc- 
ceed in the business; without them he would quickly 
find it impossible to meet the sharp competition which 
is the spur of modern business. 

“During the war of the rebeliion, over forty years 
ago, canned goods packing received its’ first impetus as 
a new business. The government needed for the army 
food that could be easily and safely transported from 
place to place and became on that account the largest 
customer the few persons then engaged in canning 
had for their products. The staple, peaches and to- 
matoes, brought during the dark days of the civil war 
prices which if obtainable at present, with the wonder- 
ful facilities modern canners have at their command 
and the immense capacity of their factories, would 
mean the making of fortunes.” 

A family dinner at his home in Evanston was the 
closing event of the seventieth birthday of Chicago’s 
oldest canned goods broker. A guest at the dinner 
was Bishop McCabe of the Methodist Episcopal 
church, who gained fame during the civil war through 
his capture at Spottsylvania and incarceration later in 
Libby prison. 





R. G. McCoy Loses an Arm, 


R. G. McCoy, one of the proprietors of the Esmer- 
alda cannery at Circleville, Ohio, recently had his right 
arm injured so seriously as to necessitate its amputa- 
tion. Mr. McCoy, in attempting to remove an obstruc- 
tion to the machinery in his plant, had his arm crushed 
from the wrist to the elbow, the physicians deciding 
that amputation was necessary. 





New Route to Los Angeles—Daily Tourist Cars via Salt Lake 
Route. 


Through tourist sleeper to Los Angeles leaves Union 
Passenger Station, Chicago, 5:15 p. m. every day. 
Route—Chicago, Milwaukee & St. Paul Railway, 
Union Pacific and the new San Pedro, Los Angeles & 
Salt Lake Railroad. Rate for double berth, Chicago 
to Los Angeles, $7. F. A. MILLER, . 

General Passenger Agent, Chicago. 





No, Two Millions. 


There are just as many ways of advertising as there 
are ways of selling goods, a hundred thousand known, 
more or less, and a million yet to be discovered. 
Sense. 





Ad 


30 THE CANNER AND DRIED FRUIT PACKER. 


Death of Dr. W. J. Ward. 


THe CANNER regrets to have to record the death of 
Dr. W. J. Ward, a prominent Iowa corn packer and 
former president of the Iowa Canners’ association, 
which occurred Wednesday morning, Oct. 4th, after 
less than a week’s illness, caused by ulceration of the 
stomach. 

“Doc” Ward, as he was known to his intimates, 
which included many in the canning trade, was sudden- 
ly stricken on the evening of the Thursday preceding 
his death and remained critically ill from the begin- 
ning. The news of his death will be a shock to his 
host of friends among the packers and supply men, as 
it was to the community in which he passed a life of 
singular usefulness. Dr. Ward had been in failing 
health for quite a long time, but, so patient and un- 
complaining was he, that not even the members of his 
own family fully understood the seriousness of his con- 
dition. 

Wm. Jenkinson Ward was born in the pravince of 
Ontario, Canada, Dec. 5, 1845, and was therefore with- 
in a few months of sixty years of age at the time of his 


Dr. Wm. J. Ward. 


death. He removed with his parents from Canada to 
Iowa in 1886, settling in Greencastle township near 
Gilman. In 1876 young Ward was graduated from 
the Hahnemann Medical College in St. Louis, after- 
wards locating at Gilman, Iowa, for the practice of his 
profession, which he diligently followed for about 
twenty years, being part of the time engaged in the 
drug business with his brother, J. A. Ward. 

The connection of Dr. Ward with the canning indus- 
try dates back approximately a quarter of a century. 
He was associated with C. H. and Leroy G. Seager, 
long among the best-known packers in the west, for 
close upon twenty-five years, and during the greater 
part of this period was identified with the great corn 
packing industry of Iowa as one of its leading and 
most progressive spirits. His other commercial inter- 
ests were as part owner in lumber businesses at White- 
hall, Mich., Sharon, Pa., and Petersburg, Va.; also the 
potato flour business at Hart, Mich. His loss to his 
associates in these concerns will be keenly felt. 

He was a prominent member of several Masonic or- 
ders, having been a charter member of Cyrus Lodge, 


A. F. & A. M., Gilman ; Signet Chapter, R. A, M and 
St. Aldemar Commandery, Knights Templar Mar. 
shalltown ; and Za-Ga Zig Temple, Mystic Shrine. Des 
He served as master of Cyrus Lodge 


Moines, Iowa. 
for many years. 

Dr. Ward is survived by a widow, his only son hay- 
ing died a year and a half ago. He was married to 
Nellie M. Vosburg January 9, 1878, and two children 
were born to them—Birdie, who died in infancy and 
Walter, born March 13, 1880, who died May ar, 1904 
Besides his wife, he is survived by three sisters. He 
left an ample fortune. 

The death of Dr. Ward is a loss both to the canning 
industry and the citizens of his home community of 
Gilman, for he was in every way a manly man, gener- 
ous, sympathetic, ever ready to assist those needin 
assistance. He was always charitable and kindly, and 
the general grief his death occasioned in Gilman eyj- 
denced the place he had won in the hearts of his fel. 
low men. ‘ : 

The funeral, which was conducted with Masonic 
rites, took place Friday afternoon and was the largest 
ever held in Marshall county. The interment was in 
Prairie View cemetery at Gilman. 


Dr. Wiley’s Investigations in Europe 

Secretary of Agriculture Wilson has just made pub- 
lic the report of Dr. Harvey W. Wiley, Chief of the 
Bureau of Chemistry of the Department of Agricul- 
ture, on his investigation during the summer of Eu- 
ropean methods of food manufacture. This report 
says in part: 

“Everywhere it was found that manufacturers and 
merchants are intensely interested in the inspection 
laws of this country and in most cases they are endeay- 
oring to the very best of their ability to conform to the 
provisions of the law. 

“The law and its regulations and enforcement have 
had a most salutary effect upon trade conditions. We 
are getting in this country now better and purer goods 
and the result will not be as was expected, a diminu- 
tion in the volume of trade, but on the contrary, a large 
increase. Our consumers, being sure of the purity and 
character of these products, will eat more freely of im- 
ported food products for this reason. Thus commerce 
and trade between us and foreign countries will be 
promoted.” 

Dr. Wiley’s inspection included canned vegetables, 
mushrooms, sardines, etc. 


Packers Importing Canadian Tomatoes. 


Advices from Rochester, N. Y., say that local can- 
ning companies are importing raw tomatoes in large 
quantities from points in Canada. The tomato crop 
in the Genesee Valley is not short, though insufficient 
to supply the requirements of the canning factories. 

Canada has a large tomato crop this year and raw 
stock is obtainable at a price low enough to make it 
profitable for New York State packers to bring it over 
the border. 


Money in Corn Growing. 


A. J. Thurston was this season the largest grower 
of sweet corn for the Shelbyville, Ind., canning factory. 
He planted in all sixty-five acres, which yielded over 
three hundred tons, for which the company paid him 
$2,240, or about $34.50 an acre. 
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Rush Orders 





The VIRGINIA CAN COMPANY 


is prepared to fill Rush Orders 
for Two and Three Pound cans 


on short notice. 


These cans are of superior quality, 
equal to the best. 


Wire or write for prices. 





Virginia Can Co. 


Buchanan, Va. 











THE CANNER AND DRIED FRUIT PACKER. 








A Canning Reminiscence. 
By E. D. Fisher. 








One who watches the present process of canning 
corn by which a single factory converts fields of grow- 
ing corn into from 100,000 to 250,000 cans of delicious 
canned corn in a single day can hardly realize the 
slow and crude process by which this work was done 
fifty years ago. In describing the early processes of 
canning the writer will not draw on his imagination at 
all, but will describe methods he has used himself or 
has seen used at different times. 

Early Processing. 

In the early beginning if the process of packing corn 
was crude the business was very small. It consisted in 
canning the product of two or three acres in a season, 
and even then a great deal of labor was required to find 
a market for it. After the delivery of the corn at the 
factory the early method was to cut the grains from 
the ear with a hand knife similar in shape, though 
somewhat larger, than an ordinary shoe knife. The 
ear was held in the left hand and with the knife 
grasped in the right the kernels were deftly cut from 
the cob, the juicy, tender part of the corn being scraped 
from the cob with the back of the knife. This cut corn 
usually fell into a large dishpan, the silking being done 
by picking out the pieces of cob, silks, etc., with the 
fingers. 

The method of filling was as follows: Into the can 
to be filled a small quantity of liquor or brine was 
poured, the corn then filled into the can with the hands, 
and to have the amount right the cans were weighed 
separately on a pair of small scales. After sufficient 
corn had been filled into the can two or three ounces 
more of syrup or brine were put in and by means of a 
small spoon or stick this was mixed with the contents. 
This filling was all done “cold”; there was no heating 
of either corn or liquor. The can was then ready for 
sealing, or to use the modern term, capping. This was 
done with a “straight” iron, or copper, what we now 
call a tipping copper. The cans were then ready for 
the bath. This at first consisted of a number of long, 
deep pans set in brick arches, the same as now used 
in parts of the south for cooking tomatoes and fruits. 


Cooking the Corn. 


The first cooking of the green corn was a bath of 
two hours in boiling water. The cans were then taken 


iia 
out and after being slightly cooled by being Sprayed 
with water, they were opened at the cap end by rid 
ing a small hole. In other words, the cans were vented 
to allow the surplus steam and air to escape, after 
which they were quickly closed and given another bath 
in boiling water of five hours, making seven hours’ 
cooking in all.. When the cooking process was com. 
pleted the cooling was done by spreading the cans on 
the floor or ground and allowing them to cool in the 
air. Old canners will remember very vividly the proc- 
ess of venting and the lively exercise of “churning” 
the cans to clear the vents, and how a fellow would 
get a dose in the face now and then from the hot corn 
as it squirted rather indiscriminately about. It was a 
“hot time” surely, the humor of which we were not 
able to see then as plainly as we do now. 

How the Corn was Cut. 

The cutting process described above was later (as 
the business enlarged) somewhat improved by using 
a large table with two hoppers, tin lined, at which 
four girls could work, the cut corn falling through the 
hoppers into large pans below. It required one man 
to bring the husked corn to the cutter girls, one to 
take away the cobs and still another to carry the cut 
corn to the filling tables. We paid in those days three 
cents per bushel for husking corn and four cents per 
bushel for cutting. 

The process of filling when business was rushing 
was to have one girl weigh the small amount of syrup 
into the can, two or more girls to fill the corn into the 
cans (with their hands) one girl to “thumb”; that is, 
make a hole within the can so the last filling of brine 
could mix with the corn, and still another girl to 
weigh in the last amount of brine. The cans, of course, 
had to be “scrubbed” and “wiped” and capped ready 
for the capper or solderer. 


The First Sprague Corn Cutter. 


There was no further improvement in the process of 
cutting the corn from the cob until Mr. Welcome 
Sprague came with his corn cutter. His first machine 
was a lever machine, which required one hand to oper- 
ate the lever and another to feed in the corn; but it 
was a great improvement and was pronounced “a 
great machine,” in fact, a marvel in the line of can- 








William Dugdale, 


301 Majestic Building, INDIANAPOLIS, IND. 


Representing the 
H. D. Williams Cooperage Co. 
Poplar Bluff, Mo. 


Six-Hoop Oak Pulp Barrels 


First, Class Stock at Very Close Figures 
Wife for Special Delivered Prices 


tin you will be very much interested in our 


Canners’ Stek-0 


| IN POWDER FORM 
| CONTAINS NO ACID 


| If you have ever had trouble with Paste rusting 
| 


This Paste has been made especially for Can- 
nérs’-use and is sure to please you. +! i: = 


Sample 
and Further Information 
On Request 


| Clark Paper & Mig. Company, Rochester, N. Y. 
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THE SEASON 












HOW many goods have you yet to label? Are 
Peary you using Knapp Labelers and Boxers? If 
you are not, there is no use trying to get along 
without them any longer. These machines have 
come to mean a whole lot to the Canner. No one 
who tries them ever thinks of doing without them. 

We are getting orders from those who have 
waited until the Jast minute, and now they wonder 
why in the dickens they waited so long. Don’t 
wait. Don’t worry. Just send us your order. Our 
machines are good and prices low. 

There is no reason why you cannot own a 
Knapp Outfit. Now is a good time to order. 








The Fred H. Knapp Company 


80 Wabash Ave., Chicago 
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ning machinery. He soon, however, produced the 
“continuous feed corn cutting machine,” which from 
the first was a success. It had a little leather belt about 
one and one-fourth inches wide to carry the ears of 
corn to the cutting knives, and rubber’ bands for 
springs ; but notwithstanding that, it would cut corn, 
and that was the last of the hand-cutting. 

Other Mechanical Improvements. 


Improvements in the other processes were more 
slow, for instance, in filling and cooking. The first 
great improvement in filling machinery was a hopper, 
to hold the cut corn, in the bottom of which was a 
receptacle with a funnel-shaped opening that would 
hold just enough corn to fill a can. A plunger work- 
ing in this opening forced the corn into the can below. 
One person operated the lever, one held the cab un- 
derneath, and one filled the little hopper at each opera- 
tion. To balance the lever and plunger a rope was run 
to the roof of the building and through a pulley to 
the end of the rope was attached a nail keg filled with 
old iron, sufficient to make a balance of weight. This 
was a great invention, but occasionally the rope would 
break and the keg and contents would come down, to 
the great consternation of the operatives below. 

This crude affair was succeeded by a power filler. 
It did not do away, however, with the brining and 
“spooning” and weighing described above. This was 
accomplished when Messrs. Merr,ll & Soule produced 
their “horizontal cooker and filler,” which practically 
revolutionized that part of the process of canning corn. 
It was the celebrated “hot process” which is now used, 
with a number of variations. 

In the process, or cooking proper, the pan in the 
arch described above was improved by constructing 
large wooden baths containing water heated by steam 
generated in regular steam boilers, the number and 
size depending on the amount of business done, the 
cans being lowered into the bath in iron trays by means 
of a crane or with a pulley and rope. 

The process described above, called the cold proc- 
ess, by which the cans were filled with cold corn and 
cold liquor, was succeeded in some factories by the use 
of a large bath of boiling brine into which the cans 
were plunged and left for five to seven minutes when 
they were taken out and immediately sealed and were 
then ready for the final cooking. 

Early Iron Retorts. 


My first recollection of iron retorts was at the fac~ 
tory of Mr. John Peirson at Bushville, N. Y., now the 
Batavia Preserving Co., Batavia, N. Y. The year be- 


fore Mr. Peirson put in the new retorts he lost by 
swelling every can of corn he packed that season and 
it was a large pack for those times, a disaster fies 
which Mr. Peirson never recovered, as he failed some 
two years after, when the factory was sold to Messrs 
Sprague, Warner & Company of Chicago, and moved 
to Batavia. 

A little incident that occurred when I was at My 
Peirson’s comes to mind just now. Mr. Peirson’s fag. 
tory was located on his farm and just back of his fine 
residence, and one morning when he came-from his 
house to the factory he found a stranger Walking 
about the plant. The stranger explained that he was 
interested in the canned goods business and, having 
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E. A. EpGETT, PIONEER CoRN PACKER. 


heard of this factory, had come to see it. I remember 
well Mr. Peirson’s pleasure at receiving a write-up by 
this visitor, who was no other than the venerable 
“Uncle Jake” Armsby. 

Summary. 


To summarize: The equipment of the earliest corn 
factories consisted of a pan, set in a brick arch, for 
cooking purposes, and for tools and machinery, one 
or two shoe knives, a dishpan, a pair of small scales 
and a tipping iron which might be heated in the coals 
under the fire in the arch. 

An idea of the machinery required to equip a mod- 
ern model canning factory may be gained by visiting 








Eastern Importing and Manufacturing Co. 





INCORPORATED 
$50,000.00 
o 


Boston, Massachusetts 
Board of Trade Bldg., Room 627 





DIRECTORS: 


F. B. Milliken of Milliken, Tomlinson 
Co., Portland, Maine. 








CODE: ARMSBY’S 


References: 
Dun’s Mercantile Agency 
Bradstreet’s Mercantile Agency 
First National Bank of Boston, Mass. 





R Merchandise Accounts 
Solicited on 
Brokerage or Consignment 


E. L. Fletcher of F. M. Bill & Co., 
Lowell, Mass. 

F. A. Smith of E. T. Smith & Co, 
Worcester, Mass. 

G. A. Midwood of H, Midwood’s Sons, 
Providence, R. I. 

W. F. Holbrook of Holbrook Grocery 
Co., Keene, N. H. 








THE CANNER AND DRIED FRUIT PACKER. 35 
MAKE YOUR OWN CANS! 


The New Seam Sanitary Can 
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Impossible in packing to lacerate deli- 
cate food products. Will stand both 
retort and bath processing. A perfect 
sanitary can is obtained, eliminating 
all the faults of the old unsanitary type, 
making an ideal package, as cheap, 
more attractive, wholesome and better 
than anything yet devised. A descrip- 
tive illustrated catalogue and sample 
can sent upon request. Please state 
kind of goods packed. 


- [Requires no Holes or Caps 
| THE ENTIRE TOP OPEN 
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Sealed Without 
Heat, Solder, or 














objectionable 
We Furnish Complete Outfits 
F L U x E S 9 for Making These Cans 
preventing All Packers, Brokers, Jobbers and re- 


SCORCHING and BLACK SPOTS 




















tailers should recommend goods 
packed only in this package. 











MAX AMS MACHINE CO., 372-374 GREENWICH STREET, NFW YORK CITY 





WORKS: MT. VERNON, NEW YORK 








High Pressure Single Steel 
Capping Machine | 


HIS Machine is designed tor 
large as well as small packers, 
Will do patching as well as 


straight capping. 

Can be opsrated by GIRL 
of ordinary intelligence, thus reducing 
the cost of patching or capping. 

Is adjustable to any sized can. 

Can be used to seal any package 
that has a round opening to be soldered. 

Capping steels are raised and lower- 
ed by foot pressure, thus leaving the 
hands of the operator free to place 
cans in and out of position. 

All parts are adjustable and inter- 
changeable. 

Willrun with the least possible care. 

Fool proof. 

A complete machine in itself. 

Portable, and can be moved to any 
part of factory or storeroom and set 
up in a very he minutes. 

Gasoline Machine has five-gallon 
tank tested to 150 Ibs. water pressure, 
fitted with pressure gauge and large 
floor pump. 

Fitted with extra heavy pipe and fit- 
tings. Burners adjustable to any requir- 
: ed heat. Stand for cans can be fitted 
with a track or conveyor to supply and take away cans. Can be fitted 
with our Automatic Solder Feed, thus insuring the right amount of 
solder to be used, at a cost of $10.00 extra. Price, each machine, $75.00. 


MANUFACTURED BY 


The National Cement & Rubber Mig. Company 














Canning Machinery Dept, TOLEDO, OHIO, U.S.A. 


The INVINCIBLE 
String Bean Cutter 


FOR CUTTING 
String Beans, Pie Plant and other like material 





Designed on thoroughly practical lines. Has been operated in 
modern plants and proven the best made. The machine cuts 
to size, removes small fragments and prepares a perfect pro- 
duct. Guaranteed in every respect. ... Write for prices. 








Invincible Grain Cleaner Go. 
“invincible” Works, :-: Silver Greek, N. Y. 
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the works of the Sprague Canning Machinery Com- 
pany at Hoopeston, IIl., the largest canning machinery 
supply house in the world. A single advertising me- 
dium last year listed 329 different articles that enter 
into the equipment and supply of canning factories, 
and even then the list of the Sprague Company’s man- 
ufactures was by no means complete. 

The illustration accompanying this article is a half- 
tone reproduction of a portrait of Mr. E. A. Edgett, 
the pioneer canner of sweet corn in New York state. 
In 1857 Mr. Edgett, then a young man, went to New 
York city and engaged to work one year for the firm 
of Kemp, Day & Co. in the canning business. Re- 
turning the next season he started a small business of 
his own near the village of Camden in Oneida Coun- 
ty, N. Y. His was the first canning factory in that 
state outside of New York city. Mr. Edgett’s pack 
for several years consisted of sweet corn and wild 
blackberries, beef and poultry. Most of the many 
products which are now canned in such large quanti- 
ties were then unknown. 

Mr. Edgett commenced cooking his cans in large, 
deep pans set in brick arches, and continued to use 
these for several years. He packed the product of two 
acres the first year, and was obliged to make two trips 
to New York before he succeeded in disposing of the 
whole of his pack. 

Mr. Edgett was the founder of the Wayne County 
Preserving Co. at Newark, N. Y., which was founded 
in 1866, and continued as proprietor and active man- 
ager of the same until his decease in 1891. 





Two Inventions Interesting to Canners. 


800,137. Fruit-coring Machine. Albert J. Burns, 
Rochester, N. Y., assignor of one-half to Frederick 
D. H. Cobb, Rochester, N. Y. Filed Sept. 23, 1903. 
Serial No. 174,284. 

In a fruit-coring machine, the combination with a 
frame having relatively fixed supports thereon, a flex- 

















ible conveyer mounted to move over the supports, and 
a series of receptacles carried by the conveyer formed 
to receive portions of fruit to be cored, of a knife lo- 


THE CANNER AND DRIED FRUIT PACKER. 





cated at the inner side of the conveyer having its cyt 
ting-blade arranged at one of the conveyer-supports 
so as to operate upon the fruit of the receptacles as the 
latter are passing over the support, and a Stationary 
curved shield at the outer side of the conveyer fo, 
guiding the fruit past the knife. } 

In a fruit-coring machine, the combination with 
frame, a carrier movably mounted thereon and provid- 
ed with a plurality of receptacles having angularly 
shaped pockets to receive segmental portions of the 
fruit to be cored, an aperture being formed therein and 
communicating with the pockets to expose the core to 
be removed, a relatively stationary knife arranged in 
the path of the fruit at one side of the conveyer and 
adapted to enter said aperture and remove said core 
as the fruit is carried past it, and a guard located upon 
the opposite side of the conveyer adapted to engage the 
fruit to retain it in position as it is carried past said 
knife. 

In a fruit- coring machine, the combination with a 
frame, a pair of supports over which a carrier is adapt- 
ed to move, and a plurality of receptacles on said car- 
rier adapted to receive the fruit to be cored and hay- 
ing cut-away portions so disposed as to expose the core 
to be removed, of a relatively stationary knife located 
at one side of the conveyer having a blade adapted to 
enter said cut-away portions to remove said cores as 
the fruit is carried past it in said receptacles, and a 
guard located opposite said knife and from the oppo- 
site side of the conveyer adapted to engage the fruit to 
retain it in said receptacles as it is carried between it 
and said knife and to free itself from the fruit after 
having passed the knife. 


800,223. Treating 
Brooklyn, N. Y. 
229,071. 
Claim.—t1. In the treatment of tin-scrap for the re- 

covery of tin by a detinning-bath the improvement 

which consists in converting the filth adhering to said 
scrap into a form not detrimental to the bath without 
removing the coating of tin and keeping the medium 
surrounding the scrap while being thus treated inert 
relatively to the tin thereon. 

_ 2. In the treatment of tin-scrap for the recovery of 
tin by a detinning-bath the improvement which con- 
sists in volatilizing the volatile portions of the filth and 
carbonizing the carbonaceous matter of the filth and 


Tin-scrap. Meredith Leitch, 
Filed Oct. 19, 1904. Serial No, 
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W. T. FITZGERALD & CO., Dept. 47, Washington, D. C. 














Redlich Mfg. Co. 


Telephone 479 North 


10 Oak Street, CHICAGO, ILL. 


CIDER AND VINEGAR MAKERS’ SUPPLIES 
VINEGAR SHAVINGS, LABELS 
WOODEN FAUCETS, - FOR 
BUNGS ANO PLUGS, ALL KINDS OF CONDIMENTS, 
BUNG STARTERS, CAPS AND TIN FOIL, 
BUNG BORERS, CAPPING MACHINES, 
POROUS WOOD VENT PLUGS, CORKING MACHINES, 
CIDER CLARIFYING SHAVINGS, ACID PROOF PAINTS, 
CATSUP MUSTARD FILLING FAUCETS. CORKS ALL SIZES. 


Did you ever stop to figure what a saving it is to have 
an assortment of Bungs? 


Write for Any Article Needed in This Line 











Canned Goods are Too Cheap 


Warehousing frost proof; no cartage. 

Money Plenty. Storage rate, insurance 
and interest charges for loans are the 
lowest in the country. 

Canned Goods Exported and Imported, 
bought and sold on commission. 


Correspondence Solicited 








Franklyn Spiese, Broker, Philadelphia, Pa. 
1214 Arch Street 
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Want Advertisements. 


To Ineure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 





CARLOAD GOOD TOMATO PULP; SEND FOR SALE—ONE AYER’S TOMATO TOPPER AND 








WANTED 


-_ sample. Sycamore Preserve Works, Sycamore, wiper, one Stevens’ tomato filler, one steel pressure blower 
— =" ; and one Carburettor (100 gal. capacity), all in good condi- 
I : tion; also 140,000 tomato labels. Address Genesee Valley 
eee. -reservi any, East Rush, N. Y. 
WANTED—TOMATO, CORN AND PUMPKIN LABELS. Preserving ‘Compuay, East’ Ras 


Send samples and name lowest cash prices. J. D. Shearman, WANTED—BOILED OR CONDENSED CIDER AND 


| 


In lianapolis, as Vinegar Stock. 
IANTED—PICKLE AND PRESERVE MANUFAC- 
a WAN rS POSITION; foreman or manager; thor- & 
: Address “S.,” 1156 Fifth Ave., Grand 


oughly Wi , date. Chicago, Illinois 
Rapids, Mich baad — e sil lelien RF mig moe he open on 
— Te ATACITA EEN DrAe aut, CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
FOR SALE—soo BUSHELS ALASKA SEED PEAS AND present quotations, when you can store with WAKEM 


600 bushels Admirals, direct from grower, at low_price for & McLAUGHLIN, Inc., Chicago, borrow money if 
prompt shipment. Address “Grower,” care THE CANNER. needed, and hold goods for higher prices? Goods held 
t 





FOR SALE—APPLE PULP; PUT UP IN CLEAR, 
UNCHARRED BARRELS; made from winter apples, thor- 
oughly cleaned, cooked, and free from seeds, etc. ; fine stock 
for apple butters, jelly stock, etc. Address Wm. W. Vaughan 
Co. Detroit, Mich. 

FOR SALE—SWEET CIDER; OCTOBER AND NO- 
VEMBER QELIVERY. We have a limited amount to offer, 
put up in fresh whiskey barrels only. Our regular “Tourist 
3rand” guaranteed pure apple juice, made from winter 
apples; prepared to keep sweet. Address Wm. W. Vaughan 
Co., Detroit, Mich 


CODE BOOKS. 
IN RESPONSE TO A GREAT MANY INQUIRIES, WE 





have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we in Chicago command a higher price on account of 
serve your conveniences by saving you the trouble of send- being on the spot. Warehouses frost proof; no charge 
ing separate orders_to each publisher. Order code books for cartage. Address WAKEM & MCLAUGHLIN, Inc. 
through THe CANNER, 22 E. Randolph St., Chicago. 362 Illinois Street, Chicago. 








meanwhile keeping the medium surrounding the scrap aceous matter of the filth in a heated deoxidized atmos- 
deoxidized and at a temperature sufficiently high to phere without removing the tin coating and subjecting 
carbonize the carbonaceous matter but not high enough _ the cans while in said heated atmosphere to mechanical 
to remove the coating of tin from the scrap. blows and therehy disintegrating them. 

5. In the process of treating tin-scrap consisting of 
old tin cans, the improvement which consists in sub- 
jecting the same to heat in a deoxidized atmosphere 
and subjecting the cans thus heated to mechanical 
blows. 

6. In the process of treating tin-scrap consisting of 
old cans, the improvement which consists in subjecting 
the same to heat in a deoxidized atmosphere and peri- 
odically striking the cans thus heated and thereby dis- 
integrating them and impelling them in an onward 
direction. 

7. In the process of treating tin-scrap consisting of 

3. In the treatment of tin-scrap for the recovery of old cans, the improvement which consists in subjecting 
tin by a detinning-bath the improvement which consists the same to heat in a deoxidized atmosphere and strik- 
in volatilizing the volatile portions of the filth and car- ing the cans thus heated with blows in an obliquely on- 
bonizing the carbonaceous matters of the filth ina de- ward direction and impelling them onward by such 
oxidized atmosphere heated sufficiently to carbonize blows. 
































the carbonaceous matters but not to remove the tin 8. In the process of treating tin-scrap consisting of 
coating trom the scrap and jarring said scrap so as to old cans, the improvement which consists in subjecting 
remove the carbonized matter therefrom. the same to heat in a deoxidized atmosphere and simul- 


4. In the process of treating, tin-scrap comprising taneously subjecting them to centrifugal force and 
old tin cans for the recovery of tin by a detinning-bath — striking them with blows in an obliquely onward direc- 
the improvement which consists in volatilizing the vol- tion thereby causing them to move onward and to be- 
atile portions of the filth and carbonizing the carbon- come disintegrated. 
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Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 









































WE BUY TIN ¢ 


LAST WASTE 
ANY SIZE OR 
SHAPE A A 
WRITE TOUS 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ano STREATOR. ILL. 














Missing 


From the Files of The 
Canner the following num- 
bers, for which we will pay 
25 cents : 





2 Copies of Sept. 1, 1904 


It is important that we should get 
these missing copies. Please look through 
your old numbers and if you have the 
above, kindly forward promptly to The 
Canner, 22 E. Randoiph St., Chicago. 

















D.W.Archer s 





Trophy 
Brand 


CORN 


ESTABLISHED 1885 








PACKED BY 


The Streator Canning Co. 


Streator, Illinois 














CUT THIS OUT 





For New Subscribers 
SOICICIICIICIOICISIOICIOIOn 


THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@. Please send us THE CANNER AND DRIED FRUIT 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) ! 


within the next sixty days. 





Name 


Address 





Town 





State 
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MOORES McFERREN 


BOXES | 


are GOOD boxes 





Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
H ing with unsightly boxes. The Moore 


and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shall be pleased fo call on or correspond with 
you in regard to your future business. 


Moore G McFerren 
HOOPESTON, ILL. 











Heyden 
Sugar 
Crystals 


Not a Preservative, 
But a SWEETENER 


Purer, cleaner, more healthful, cheaper and 
better to use than cane sugar, 
WRITE FOR AUTHORITIES 


A. KLIPSTEIN & COMPANY, 


122 PEARL STREET, NEW YORK CITY 








BRANCHES: 


BOSTON, 283-285 Congress Street, 
PHILADELPHIA, 50-52 N. Front Street, 
PROVIDENCE, 13 Mathewson Street, 
CHICAGO, 134-136 Kinzie Street, 
HAMILTON, CANADA, 24 Catherine Street N., 
MONTREAL, CANADA, 17 Lemoine Street. 
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RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 














DIRECTORY 


Canners and Packers of 
North America 


KK 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St.. CHI. AGO 





SOOO OSS HHOOSS FHSS OHHOSHSOSOSOSOOOSOOONOOS 


AAA AAAAAAAAAAAA 


SOOSOSS POSSSCHHOSOOSS SOHO SE HHHHIOSOSOOOOSO 


Se tebe ete ie tbat tnte tebe tetnttnd bettie diiiind 


SPOERES SEE TES RHEOHODE SEES SE HHS HODEOHES LO HEHE BOEHH ~ +O4 HOH 
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° =—_—_ «If it’s used in a Canning Factory 
un rie we can furnish it. 


































Blanching Basket 
for Peas, String Beans, Etc. 





Can Tongs 





Special Tomato 
Peeling Knife PN 
(actual size) Wooden Peeling Buckets Fibre 





Soldering Coppers Tipping Coppers Capping Steels 


od 


Sprague Canning Machinery Co. 
DANIEL G. TRENCH & CO., General Agents 


42 Riwer Street, CHICAGO, ILL. 
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The Automatic Calcium Processing 
Systems, Installed this Season, are Giving 
Satisfaction in Every Way 
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Pa Ps 8.3 
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CIRCLEVILLE, OHIO, September 22, 1904 


*. _ 
Testimonials DANIEL G. TRENCH & CO. 


CuIcaGco, ILL. 





Gentlemen:—In answer to your inquiry of recent date as to 
what our opinion is of the Calcium System, will say that this is our 
CIRCLEVILLE, Onto, September 19, 1904 first season for the use of same, having heretofore been accustomed 
to the retort system ;, and as we are now just about through with the 
DANIEL G. TRENCH & CO., pack, will say that the system is so simple and easily managed that 

Cuicaco, ILL, we did not have any worry that the corn would not all be properly 
Gentlemen :—In reply to yours of recent date as to what we processed, as you do with the old method of processing corn. The 


think of the Calcium System will say, after using the system at our || System is unform throughout and you are not bothered with swells 
two plants that we think the Calcium System far ahead of the retorts || 45 with the retort system of cooking; and from the experience we 
as to uniformity in cook, safety against swells, ease of manage- || have had with it prefer it to any other we have used. 
ment, and prefer it in every way to the retort system. Yours truly, 
Yours truly, CENTRAL OHIO CANNING COMPANY, 
[Signed] R. G. McCOY, Pres. [Signed] Irvin F. Snyper, Secretary 

















Sprague Canning Machinery Co. 


DANIEL G. TRENCH @& CO., General Agents 


42 River Street, CHICAGO, ILL. 
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Don't Wait 


Put Your Want Ad. 








The “pais Special 


THE PIONEER 18 HOUR TRAIN 





Chicago to New York 
Runs Every Day Over 


THE PENNSYLVANIA NEW YORK 
SHORT LINE 


LEAVING CHICAGO 
ARRIVING NEW YORK 


RETURNING 


LEAVES NEW YORK 
ARRIVES CHICAGO 


: 2:45 P. M. 
9:45 Next Morning 


3:55 P. M. 
8:55 A. M. 


into the CANNER 


Flectric Lighted, Compartment, Observation 
and Standard Sleeprrs Chicago to New York. 
Four O’clock Tea served each day without 
charge. 
Greatly Improved Service on the Other Trains 


Eight Trains Daily 
Chicago to New York 


For full information address 


C. L. KIMBALL 


Assistant Genera: Passenger Agent 


No. 2 Sherman St., CHICAGO 





To-Da 


toGet Answers 
RIGHT AWAY 


5 7 











INDUSTRIAL 
OPPORTUNITIES 


ON THE 


LEHIGH VALLEY 
RAILROAD 


The Lehigh Valley Railroad and its tribu- 
tary lines reach the richest farming and 
fruit growing territory in the States of New 
Jersey, Pennsylvania and New York. This 
territory is within short haul of the markets 
of large cities, and freight charges are low. 
INFORMATION of available sites for 
the location of industries promptly given. 


P. H. BURNETT 


Industrial Agent 
143 Liberty Street, NEW YORK 
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Pa PRB BBE SSS SSS Say 


A BETTER 
LOCATION 
THAN YOURS 


for the establishment of canneries,: eva- 
porating plants and allied trades and in- 
dustries would be in the South, and we can 
prove it. 

The special Southern edition of the Sea 
board Magazine of Opportunities is hand- 
somely illustrated and will acquaint you 
with conditions in detail. 

LIST of Orange Groves, Grape Fruit, 
Banana and Pineapple Plantations, Truck 
and Fruit Farms, sent free also cn request. 


J. W. WHITE 


GENERAL INDUSTRIAL 
PORTSMOUTH, VA. 








AGENT 


SEE Ce ee 


2 | 


Seaboard Air Line pow 
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DR. A. C. FRASER, Pres., Manitowoc, Wis. IRA 8S. WHITMER, Sec’y-Treas., Bloomington, Ill. L. A. SEARS, V.-Pres., Chillicothe, O. 
Executive Committee, J. W. Cuykendall, Atlantic, Ia.; L. J. Risser, Onarga, Ill.; Frank T. Stare, Waukesha, Wis. 
Arbitration Committee. A. T. Birchard, Marshalltown, Ia.; 4. H. Trego, Hoopeston, Ill.; Ralph B. Polk, Greenwood, Ind. 


THE WESTERN PACKERS CANNED 
<«&w~GOODS ASSOCIATION<a~ 


HIS ASSOCIATION includes the canners of twelve states and is the 
largest and most prosperous organization of Vegetable Canners in this 
country. Every canner in the Central States who packs Sugar Corn, 

Peas, Tomatoes, String Beans and Pumpkin would find it quite an advantage 
to be connected with the organization. The objects of this association are 
to protect the manufacturers of hermetically sealed fruits and vegetables 
against unjust and unlawful exactions, to reform abuses, to amicably settle 
differences between its members, and to aid and assist in promoting among 
them that good fellowship and friendly intercourse so essential to a success- 
ful prosecution of the business. A valuable feature is the report made 
monthly by the secretary to each member showing by states the acreage 
planted, future sales, and stocks unsold. The meetings held annually and 
the special meetings are of much profit to the members. A close co-operation 
of canners is imperative at the present time to prevent unjust and unwise 
legislation. Each member makes an agreement to keep confidential the informa- 
tion contained in monthly reports. Membership dues are ten dollars per year. 


Active canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, 
Kansas, Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 








Address 
IRA S. WHITMER, Secretary 


BLOOMINGTON, ILL. 














































L. J. CLARK, Vice-President, Pulaski, N. Y. 
M. N. WENTWORTH, Treasurer, Rome, N. Y. 


E. K. BURNHAM, President, Newark, N. Y. 
A. R. HATFIELD, Secretary, Utica, N. Y. 


E ‘ecutive Commiitee, J. C. Winters, Mt. Morris, N. Y.; Geo. G. Baily, Rome, N. Y.; A. V. Lane, Utica, N. Y.; E. 8. Thorne, Geneva, N. Y. 
Lezislative Committee. James P. Olney, Rome, N. Y.; S. F. Sherman, Utica, N. Y.; F. F. Hubbard, Canastota, N. Y. 

Arbitration Committee, L. P. Haviland, Camden, N. Y.; C H. Hunt, Buffalo, N. Y.; Burt Olney, Oneida, N. Y. 

Freight Rates Committee, }. D. H. Cobb, Rochester, N. Y.; E. F. Read, Buffalo, N. Y. 


NEW YORK STATE CANNED GOODS 
«# PACKERS’ ASSOCIATION«<# 


HE OBJECTS of this Association are to foster the interests of the 
Canned Goods Packers of the State of New York, to protect them from 
unjust and unlawful exactions, to reform abuses in trade, to diffuse 

accurate and reliabie information among the members, to produce uniformity 
and certainty in the customs and usages of trade; to promote a more friendly 
intercourse between packers; to encourage legislation looking to the protec- 
tion and fostering of the packing interests of the state, and to consummate 
any other results which shall tend to guard, maintain and publish the high 
reputation attained by the canning industry in this state in the packing of 
wholesome foods. 

Any person, firm or corporation engaged in the canning business in this 
state is eligible to membership in this Association. 

Membership dues are five dollars per year. 








Three regular meetings are held yearly Communications should be addressed to 
at Syracuse. 
A. R. HATFIELD, Secretary 


UTICA, NEW YORK 






















































PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, TiiE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 
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NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO ~ 
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